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The Wheeling Sanitary Can 
Closed with the 
WHEELING No. 100 MACHINE 


Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE . COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


SSS 


€ 
; JOS. M. ZOLLER & CO., INC. : 
QANNED FOODS. CANS. } DOUBLE PINEAPPLE GRATER 
z BOXES, PACKERS SUPPLIES, 2 (WITH HOPPER REMOVED) 
PHONES: 205-206-207 Phoenix Bidg. ¢ 
3 @f, PAUL 1140 & 4% BALTIMORE, MD. $ 
¢ 
CANNED GOODS EXCHANGE 
Year 1921—1922 
President , John JR. Baines. 
Vice-Pres ident. W..H. Killian.. 
Treasurer , Leander Langrall 
Secretary, William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 


T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, OD. H. Stevenson, 
Jones, C. F. Butterfield, E. | 
Thomas, J. O. Langrall. 
—— on Legislatiun. E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John 8. Gibbs, 


Thos. L. North. 
= on Claims, Fred. W. Wagner, Leroy Lan- 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee. W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. <A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe. F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel. Eli Frank. 

Chas. Glaser. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
w ch passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the be-t; gears are eut from the solid, 
and saws are milled from solid blanks which gives ® cutting edge 
to two sides of the tooth. Hopper and shoots are lined 
with white pine. 
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Sanitary 


and Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


sCanners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


* From the standpoint of our twenty 

years of manufacturing experience 
and from the standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality ot 
Metal Used 


The Heekin Can Co. 
Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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LABELS 


A Good PRODUCT plus an 
"attractive “GAMSE LABEL” 
pn your 
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THE 1921 DIRECTORY OF CANNERS 


IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 

00 per copy, postage p'epaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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The Chisholm-Scott Company 


New String Bean Snipping Machine 


After several years experimenting we have 


developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this 


season in Wisconsin, Michigan, NewYork 
and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


Any information about the machines can be 
had upon application to the main office of 
the “Company at 71 East State Street, 
Ohio. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 


~ 


WLS 
ayed=—— 
your Labels. Write Us | 
& BRO. 
'HOGRAPHERS 
ding, BALTIMORE, MD. 


THE CANNING TRADE. 


Conspicuous Features of our 
New Double Seaming Equipment. 


Speed without Spill. : 
Safety with Minimum Supervision. 
Seamer connected direct to Filler 
and driven as a Unit. 

Economy in Space---Absolutely no 
Conveyors required. 

Equipment especially desirable 

for Canneries handling Peas 

and Corn. 


SOUTHERN CAN COMPANY 
Baltimore . Maryland 


“Southern Service Stands the Strain.” 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New, York i Boston, Mass. Milwaukee, Wise. 8. 0. Randall's Son THE GRASSELLI CHEMICAL CO., LTD. 
Birmingham, Als. Bt. Louis, Mo. Philsdelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal. Que. 
Detroit, Mich. New Orleans, La. Pitteburgh, Pa. San Francisco Hamilton, Ont. 


=” Eureka Soldering Flux be 


CAMBRIDGE, N. Y. 


We are headquarters 
thing in Everywhere 
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LOWER YOUR OPERATING COSTS 


and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 


> > 


under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


> 
They have demonstrated by actual experience the absolute dependability of the 
protection under their policies, and the value and efficiency of the specialized service 


and expert insurance advice furnished. 


AT 


issues policies backed by about twice the amount of available cash assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust. 


ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeopardize his business future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 409% more protection for the same cost. 


write Lansing B. Warner, Incorporated 


104 So. Michigan Avenue Chicago, Illinois 
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WARNER INTER-INSURANCE BUREAU 
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Officially endorsed by National Canners Association z 
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THE CANNING TRADE. 


Embry-4-One Boxes---fearless protectors of 
profits---ever on guard against the onslaughts of 
the Demon waste. 

Pack ‘em with anything from canisters of cof- 
fee to casters and they'll land at destination more 
safely, more surely and more satisfactor.ly than 
cumbersome come-~aparts that so frequently result 
in lost goods and lost customers. 


SERVICE 


For Embry-4-Ones are the shipping cases that 
have taken the “cus” out of eustomers once and 
for all and put shipping on a scientific basis. 

Send them to the ends of the world---back 
again if necessary---and they ll get there as safe 
and tidy as when they left the factory. 

Practically twice as strong as old-fashioned 
shipping cases and frequently as much as 50% 
lighter. 

Which means that they not only save contents 
and customers but actual cash in the cost of 
freight and expressage. 

It's a money-saving, business-building huncl --- 
this idea of shipping in Embry-4-Ones. Act now 
on the inspiration before it slips away from you. 
Embry Box Company, Incorporated, Louisville, 
Kentucky. 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


2639 Boston Street 


MACHINE AND BOILER WORKS 


Baltimore, Md. 
WORKS 


BALTIMORE - - 


ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
MARYLAND 


For PACKERS 
MANUFACTURER : 
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Chicago, Ill., July 14, 1921. 


CROP REPORT No. 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditions on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 
carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 
-whenever you are interested inan 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information wehave | 
at any time. Let us hear from you ; 
frequently. LEONARD’S SEEDS ; 


Come to Headquarters 
for Your 
Color Printing 


Buy your color-printing where sell- 
ing needs have been studied for fifty 
years and more. Here color is made 
to work for the balance-in-bank—be- 
cause it is applied in a way that pro- 
motes selling activity. Good design 
and fine workmanship put invitation 
to buy into our kind of 


LABELS, POSTERS 
WINDOW DISPLAYS 


The size of your order doesn’t mat- 
ter. Large runs and small are both 
welcome and receive the same kind of 
eare. Brilliant tones, satiny finish, 
uniform appearance and full money 
value are characteristic of the color- 
printing we do. Inquiries get prompt 
attention. 


THE UNITED STATES PRINTING ' 1 
AND COMPANY make a better pack. 
Baltimore, 439 Cross Street ; 
Cincinnati, 55 Beech Street : 

4 
? 
LEONARD SEED CO. if 
¢ 

Chicago Ill. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO.ILL. DETROIT, MIcH. OMAHA. NEB. 


“YOU NBED A KNAPP” 


“THE LABELER SUPREME” 


THE KNAPP METHOD of Labeling 
Wrapping and Boxing will do both for you. 


ALL OVER THE WORLD for more than 
Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY— Today our 
Machines hold FIRST PLACE wherever RAPID— 
ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


QOperatinc Your PRrorits 


WRITE FOR CATALOGUE AND PRICES OF OUR 


LATEST - IMPROVED MACHINES 


THE FRED. H. KNAPP CO. 


WESTMINSTER, MD. 
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10 THE CANNING TRADE. 


BASED ON FACTS 


Contact with every phase of modern canning science and exhaustive study of sanitary condi- 
tions essential to the safe and sure processing of quality canned goods has enabled us to originate 


and offer 
Wyando 


Cleaner and Cleanser’. 


> 


as the most cfficient and economical eleaner for the eanning factory, 
The results bsing secured in a rapidly increasing number of canneries using this cleaner has 
justified their faith in its ability to produce that distinctive wholesome sanitary cleanliness which 


insures your product against loss of quality through unsanitary and improperly 
cleaned equipment. 


INDIAN IN CIRCLE 


An order on your supply house will enable you to prove 


the proof of these claims or we guarantee to return your money. 


EVERY PACKAGE It cleans clean. 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


Ams Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


242466466 


101 Park Avenue New York City 


The other Machines in our complete I’ne are 


s CHARLES M. AMS, President Chicago Officei 


THE MAX AMS MACHINE CO. 
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BALTIMORE, MONDAY, SEPTEMBER 19 1921 


The Book You Need! 


Every factory in the business should have a copy of 
this important'book of formulae—as a prevention against 


PRICE $5.00 PER COPY 


THE CANNING TRADE 


WEEKLY REVIEW 


Active Canning of Staples Comes to a Close—Weakness in Mar- 
ket Prices — The Pea Statistics and the Critics— 
Market Closes Strong With Some Advances. 


In the many years we have reported conditions in the canned 
foods market we cannot recall ever btefore being able to say that 
corn and tomato canning had ended for the season this early in 
September. Corn is practically done everywhere, and tomatoes 
to all intents and purposes are also finished, with the exception 
of California, where tomatoes are always the last crop handled. 
Due to the scarcity of tomatoes and the lightness of the pack 
every canner that got up fire this season is holding out for the 
last tomato on the vine. The great majority of such canners 
has reached that last one, and those who remain will get but 
very few for their waiting. Frosts have no terrors for the can- 
— industry this year, and when have you seen that condition 

efore ? 


Aside from this early closing of the active canning season, 
the most noticeable event in the cenned foods market, is the 
feeling of depression that has followed the little boom of a few 
weeks ago, and caused through the fact that the buyers have 
not continued their scramble for more canned foods. There 
is no good reason at all for this feeling of depression. Every 
student of the canned foods market felt certain there would come 
a lull in the new buying movement; but likewise everyone knew 
that it must only be temporary, and that the buyers would re- 
turn and take all the market had to provide, and then want 
more, because of the lightness of this season’s packs. The buy- 
ers were starved, and when they got to the market they gobbled 
up everything greedily; but with the first pangs of their hunger 
sitisfied, they had to stop to take a breath. Now that canning 
is over for a whole year, and the packs known to be lighter 
than for many years, and undoubtedly far below normal require- 
ments, even when any surpluses are added, they will be back for 
more. Considering the extent of this feeling of depression the 
marvelous thing is that the market prices did not sag more than 
they did. As it is they dipped but slightly, and they may stay 
at their present level for a short time; but as soon as the real 
facts of the packs begin to leak out, and the jobbers know be- 
yond a doubt that there are not enough goods to go ’round, then 
they will rise again and stay up. There is not a weak spot in all 
the canned foods market; then why worry about this little, tem- 
porary let up, a thing that accompanies every active canning 
season that anyone can remember? The game is In your hands; 


sit still and it will come back to you. 
We note some rather severe criticisms of the recent sta- 
tistics on the canned pea pack of 1921, and, of course, to the 
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effect that the figures are too large. The earliness of their is- 
suance is also commented upon. It is a fact they are earlier 
than ever before, but the season was.a month or more ahead of 
schedule, and why, therefore, should not the statistics be earlier 
than usual? 
tober 9th, whereas in 1918 the pea statistics were not made pub- 
lic until November 30th, and the earliest date we note was in 
1916, when they were issued on September 15th, not a great 
difference between that and our present year’s figures. 


We know nothing that is so badly needed in the canned foods 
industry as an accurate stock-taking; for until the canning in- 
dustry knows what is the normal consumptive ability of the 
market, and then packs to meet that, there can be no definite 
progress made. It is not easy to ascertain the consumptive abil- 
ity of this country on any article of canned foods, because of 
varying conditions of trade or business; but it is possible for 
the canners of the country to so closely approximate it, that 
there need be no reason to question the answer, if the canners 
would but do it. And the way to do this would be to make an 
accurate record of the packs of each article each year, over a 
period of about three years. Averaging these three years and 
deducting the carry-over from the last, or third, year, would give 
you the normal consumptive ability of the country. But that 
record of the packs must be honestly made, the actual figures 
of the packs reported for every cannery. It is strange that 
any canner would refuse to give the figures of his pack to a body 
such as the National Canners’ Association, which is unbiased 
and thoroughly reliable, and has no object in gathering the 
figures except to inform the ones giving the figures as to the 
exact packs. No busines man fails to take stock of his business 
at least once a year; and this gathering of the statistics is 
merely stock taking on the part of the canning industry. So 
we say we think it passing strange than anyone should hold 
back or refuse to give his figures. But as strange as that is, 
what can we say of the man who gives false figures, who in 
plain parlance, lies about his pack? The Association has noth- 
ing to do but total the figures furnished by the canners, and yet 
when it does so, and sends them out—as the year’s statistics—- 
these same canners who are suppose to have reported, yell 
that the figures are all wrong. Well, if they are wrong, who 
made them so? The kick should not be directed at the compiler 
of the statistics—the Association—but at the industry for cheat- 
ing itself. For monumental assininity—do you know anything 
that beats the man who cheats himself while playing solitaire— 
unless it be this form of statistics reporting? 


Picture the canner who deliberately reports but half of the 
amount of goods he packed, or reports twice as many goods as 
he actually packed, and then when the statistics come out, cries: 
“the figures are all wrong,” and when pressed for a reason, re- 
plies, “I know they are wrong because I reported only half of 
my pack,” or “twice my pack” as the case may be. And yet that 
is exactly the spectacle we have every year, and it is far from 
being a credit to the industry. And the man who refuses to sup- 
ply the figures of his pack has no grounds for complaint, one 
way or the other, and is entitled to no attention if he complains. 

As to the pea statistics being too large and above the real 
pack of the season, we believe the truth is they formed some- 
what of a shock to many, and that the complaints are rather a 
recoil from this shock than any grievance based on knowledge. 
For if anyone knows the figures better than the Association 
he will do a favor to the entire industry in giving them publica- 
tion. We are not referring to opinions, but to facts for, there are 
as many opinions as there are canners, brokers and wholesale 
grocers. Some figures we have had submitted to us would seem 
to show that the pea statistics were rather under than over the 
actual packs; and usually the falsifying is not done in excess, 
but by narrow-minded individuals who think they can influence 
the market by withholding the real figures and who therefore 
furnish smaller ones. The tithe gatherers of old were cursed 
and vilified, and if there is any more thankless job than that of 
the statistician to this industry we have never heard of it. 


The canned foods market closes this week stronger and with 
some articles showing advances in prices. Notable among these 
is tomatoes, which are stronger and which promise to show in- 
creasing strength. The canning season in the great Tri-State 
territory may be considered over, and the pack the lightest on 
record. Indiana has about closed up, the heavy rains there hav- 
ing put an end to the crop. And the reports say that the Indiana 
canners have not enough to supply the future orders on their 
books Missouri is also through for the season, or practically so, 
and has a record small pack. California and the Far West plan- 
ned to pack only enough tomatoes to take care of their home 
trade, and the market can therefore not look to that section for 
any supplies. Freight rates would bar them from competition 
with Eastern or Central Western tomatoes, in any event. A dis- 


Last year the pea statistics were issued on Oc- © 


turbing rumor has been going the rounds of the market because 
some broker’s. circulars have offered war goods, which it is said 
have recently been brought in from abroad. Efforts to meet 
with such goods have met with no success, and we know that the 
National Canners’ Association has cabled European ports to 
know just how many cases of such goods are available or likely 
to come in. Those in a position to know about these matters 
say that there are but very few cases of such goods under any 
condition, and it looks more like a market drive of the buyers 
than anything else. No. 8 standard tomatoes continue to be 
a at $1.40a1.45; No. 2 standards at $1.00 and No. 10s at 
_ Corn is strong and in some demand, with most canners hold- 
ing what surplus they have for better market prices. Rumors 
of 95¢ are heard, but standard Maine style corn in this mar- 
ket continues to be quoted at $1.05 and up. Maine has finished 
its pack and finds that the yield per acre was better than antici- 
pated, and as a consequence the canners of that State expect to 
be able to supply the limited quantity of futures they had on 
their books, but that any surplus will be very small. Corn can- 
ners generally report better yields than usual from their re- 
duced acreage, for corn came through the bad weather where 
other crops went down. 

_ Sweet potatoes are being handled in this season, as the crop 
is a good one, and the demand for the canned article on the in- 
crease. Prices are holding firm. 

The demand for fruits has quieted down, mainly because 
canners have little or nothing to offer, and are inclined to hold 
what they have for the certain better market later on. Canned 
fruits of all kinds will be good property this winter, because 
home canning has been next to nothing this season and shelves 
are bare. 

Pumpkin canners are busy on a small output and the de- 
mand is good. Apple canning is now on but the crop is so short 
that prices for the canned stock are steadily advancing and are 
now nearing the $6.00 mark for good No. 10s. 

A big cargo of Hawaiian pineapple reached this port re- 
cently, direct from the Islands but was all sold for delivery. 


NEW YORK MARKET 


Some Price Cutting Evident—Tight Money Blamed—Other Can- 
ners Have Withdrawn From Market—Tomatoes Weaker 
for the Time Being—Corn Holds Its Own— Fruits 
and Fish Quiet Down—Picked Up in Passing. 

New York, Sept. 16, 1921. 


The Situation—The market in some branches developed a 
spotty attitude during the past week. There has been quite a 
little price cutting in the tomato line. Some of the packers seem 
to be in pretty close straits financially and are trying to come 
out somewhere near even if possible. Some packers do not feel 
so nervous as others and are sitting rather tight awaiting fur- 
ther developments. In some quotations the prices remain steady 
while in others there can be seen an element of shading to stimu- 
late sales. * 

In some lines the packers are withdrawing quotations due 
to the dry hot spell that is claimed to be drying up the parent 
vines and causing a premature ripening of the vegetables. This 
has been the case in many lines from up-State and in the north- 
east section. Similar reports are heard from Southern packers. 
The talk has been loudest of late from Southern canners. The 
hot dry spell of drought the eastern part of the country experi- 
enced a month or six weeks ago is beginning to be felt at this 
time. Those who were fortunate enough to be equipped with a 
system whereby they could care for the plants at that time, 
will in a way, be repaid for their foresight. 

In many of the lines there is a continued report of cleaning 
up. This statement is supplemented with the assertion that in 
some cases the wanted articles are almost unobtainable. A few 
of the lines are experiencing a great deal of trouble in locating 
a possible supply when calls are had. There seems to be no 
feasible solution, so the wanted articles are not forthcoming. 

There is a possible export demand in sight, at a time when 
exchange rates become more stable. In fact, there are some 
now in the field looking around with the future to supply. While 
no particular sales are noted it is pleasing to note there is, or 
will be, foreign inquiry at a later date. The European countries 
are short, we must grant, and the only logical supply is in this 
country, so here they must come. 


j 
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Canned Vegetables, Tomatoes—The new pack tomatoes have 
every appearance of being weak. Numerous sales of No. 2s are 
reported at 90c with No. 3s going forward at $1.30. The reports 
of Southern crops all show a shortage. These are substantiated 
and with the necessity of some of the canners raising funds to 
meet obligations makes the whole situation take on a different 
hue. At different times throughout the week there has been a 
fair display of price cutting with but few sales noted at the cut 
figures. Most jobbers are content to sit tight and allow things to 
take their proper course. Puree is not moving. Some sales are 
seen, with the ever present inquiries. About the only demand 
to be met is the daily consumption and the existing stock in ware- 
houses can amply care for that. No alteration in price is to be 
noted and quotations remain firm at former levels. 

Corn—The demand for corn is firm and has every prospect 
of staying steady. Reports are arriving of the cleaning up of 
this vegetable. Maine stocks are about cleaned up. Southern 
Maine style is still in the market. During the week there was a 
spell of inactivity, but the comeback was quick and corn was 
quoted at the close at $1.00. The inquiries for Maine style are 
numerous and sales follow quickly at an offering. Maine style 
was quoted at the close at $1.10a1.15 with Maine fancy at $1.65. 

Peas—The demand is strong and prices remain firm. It is 
not anything out of the ordinary to see premiums on the choice 
brands. Some brands are not being offered and there is no visible 
supply. Some brokers will not offer anything for fear of not 
being able to replenish their stock. Chain store buyers are dis- 
playing quite some interest in this vegetable and are on the 
ground to take what they can get when the opportunity offers. 
There are no quotations on early Junes noticed, this stock being 
pretty well cleaned up. Standards are at their level of $1.05a 
$1.10 with sifted going forward at $1.20. State extra standard 
4s are now quoted at $1.10. 

Asparagus—The dullness that has prevailed in this market 
of late is still in evidence. The only demand to be seen is the 
daily consumptive requirements. The calls are few and when 
heard are not always followed by sales. Stocks are good and a 
bright future is looked for. Prices have not changed to any 
great extent. 

Beets—There has been a vigorous demand noted for this 
vegetable. Stocks are low and new crop reports are at times dis- 
couraging. The best price noted during this period was in the 
neighborhood of $1.10. Some are quoting five cents less but in 
the main the figure hangs close to $1.10. 

String Beans—This market is dull and sluggish. The policy 
is to sit tight and wait on future developments. The sales are 
mostly in seventy-five case lots, not large, but a constant drain 
will destroy the reserve in hand. No alterations in price is to be 
seen and all sizes remain as formerly quoted. 

Pumpkin—The feature of this market is the recent with- 
drawals of packers. The reports are circulating of how this 


causing some concern among the canners. 
on the market is quoted at $1.35 for No. 3s and $4.00 for No. 10s. 

Sweet Potatoes—Calls are few for this vegetable. Some 
sales are noted, but they are not frequent. The only real interest 
noted is to maintain a complete assortment to take care of the 
usual demand every one sees in the future. Southern No. 2s are 
quoted at $1.05 and No. 10 standards are at the $5.50 level. 

Canned Fruits—The demand throughout this. market is good 
and in many instances prices remain very firm. Several of the 
lines are incomplete and some are cleaned up. A few of the 
canned fruits have been withdrawn by the packers. This would 
produce a scarcity and it amounts to that in many cases. The 
whole canned fruit market is featured by short supplies, with an 
ever active demand. Many of the larger packers are about 
cleaned out and the smaller ones are in about the same position. 

Apples—The demand is active and the supply is moderate. 
State products are moving moderately free with no particular 
detriment noted. Many of the jobbers are sitting tight and look- 
ing for a more active future. Prices remairi as formerly with 
practically no change noted. 

Peaches—This fruit in clings is more active than most of 
the other grades. Quite some sales are noted with a free move- 
ment in sight both now and in the future. No change in price 
is to be seen with jobbers holding firm to their quotations. 

Pineapples—The new crop pineapple is quite active with the 
demand remaining firm. Prices are at their former levels with 
no inside price suspected. This fruit is taken up as fast as it ar- 
rives and seems to be passing into reserve stock. In some in- 
tances it moves direct into consumption. 

Apricots—Apricots are scarce. When shipments arrive they 
are taken at once, allowing none to pass into reserve. Many of 
the larger packers are reporting that stocks are cleaned up, leav- 


ing only the small ones to be the source and they are expected to 
ty) the same before long. Some export inquiry is heard, but 
what is heard can amply be taken care of. 
: Cherries—This fruit is unobtainable with the strong demand 
in hand, and something in the future also. Most of the pack- 
ers are cleaned up and it is hard to get jobbers to part with the 
stock they have on hand, prices remain firm at former levels 
with no perceptable increase in sight. 

Strawberries—Some inquiries are heard for strawberries, 
but in the main the market is quiet. A few export calls are 
received, but thus far the business has not amounted to much. 
There is little business coming from that direction. Some feel 
wat sufficient money cannot be found to pay for the quantity 
asked for. Prices remain firm on what quantities are offered 
and few concessions are made in any of the districts. 

Blackberries—Some interest is shown in this fruit, but the 
market in the main is dull and inactive. No large sales are noted 
and the volume of inquiries have fallen off to a large extent. As 
compared with the number that existed last period there are few 
being received. No change in prices have been noted, all being 
kept around the former quoted levels. 

Canned Fish—There has been a weakening seen during the 
week, with a slight strengthening noticed toward the end of the 
period. ‘Packers are somewhat inclined to hold out for their 
quotations but slight indications of weakening. In order to 
stimulate business some packers have been selling under what 
others have quoted, but this condition is not general, which is 
good, as there would be a spotty market develop. 

Salmon—Pinks are regaining their strength, they lost dur- 
ing the past week. Some packers are asking $1.05a1.10 on 
the Coast, while some have been selling as low as $1.00. Only 
a small amount of business has been reported at the latter figure. 
There are numerous inquiries being received on this line with a 
good outlook for a firm market at the prices given. Red sal- 
mon continues firm with a good demand in sight. Numerous 
inquiries and sales are reported at the quotation of $2.35 for No. 
; ry and medium red in No. 1 talls are at the steady figure of 

1.50. 

Tuna Fish—There seems to be an increasing interest shown 
in this fish with more than a little movement into consumption 
noted. The demand remains firm at the former quoted levels. 
There are numerous inquiries being received and sales are more 
frequent than have been seen for some time. These sales are 
not above normal, but the movement is well appreciated. 

Sardines—The demand has been brisk of late with sales on 
the increase for this period. Numerous inquiries are being re- 
ceived and movement is quite free. There has been no particular 
change in price, all quotations remaining at former levels. 

Crab Meat—There has been a revival in this line. More in- 
terest has been displayed in the new pack. Some reports are 
heard regarding a short pack with figures given to substantiate 
the claim. The latest report gives the Japanese pack at 35,000 
cases against 85,000 of last year. 


PICKED UP IN PASSING 


The Gilbert Company, Indianapolis, in a letter sent to this 
market says: ‘‘Tomato packers are into the third week of pack- 
ing, and the quantity packed to date is pitifully small. It is 
difficult to secure offerings on account of the packers not hav- 
ing their futures packed. There is an occasional packer who 
sold very few futures from whom we can secure a car at today’s 
prices. Heavy rains almost continually for the past two or 
three days will further hold back the crop. Corn packers are 
through, and have made a pack of good quality. The demand 
for the past week has not been quite as active, and we have 
been able to buy a few cars of good standard Evergreen at 95c, 
although it is really held at $1.00 f. 0. b. factory. The corn 
pack for the entire country will be a little over one-third of 
the quantity packed last year.” 

J. Arthur Meehan, who is the New York representative 
of the Jessup & Roberts Co., has returned from his annual 
vacation, after enjoying an automobile trip through ‘the’ up- 
State tomato-canning districts, and says that he found there 
ig to be a very short crop and the quality is not as good as it 
has been in previous years. This is due, first, to the drouth; 
then to the continued rains. The first crops were spotted and 
had black hearts, and in many districts the crop of early toma- 
toes was almost a total failure. 

According’ to reports from British Columbia, the entire 
pack of sockeye salmon up to a few days ago only totaled 
about 140,000 cases, whereas eight years ago the sockeye pack 
from the Fraser River alone totaled 2,000,000 cases. This 
year only 25,000 cases have been packed from the Fraser 
River, The British Columbia canning men are casting about 


for other ficide ag it looks like an extinction of the industry. 


4 
= vegetable is drying on the vines and premature ripening, and is : 
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of the men feel confident that they will never again be 
ey to reap such rich harvests of the fish and see the hordes 
go up the rivers to their spawning grounds. Others feel that 
their investments in buildings, machinery, boats, etc., is a 

oss. 
— 4 recently placed over the East Coast Fish- 
eries Co. and the East Coast Fisheries Products Co., of Glouces- 
ter, Mass., has ceased, and the affairs of the two companies 
have been taken over by the Deep Sea Fisheries, Ind. — 
George W. Goethals, of New York, and Harry M. Verrill, o 
Portland, have been ee —— for the two corpora- 
he direction o e Court. 

Ashenfelter, of Butler & Sergeant, New York 
City, is spending a vacation at Atlantic City, N. J. Mr. Ashen- 
felter has charge of the canned foods department. ; 

According to reports from the Harry C. Gilbert Co., In- 
dianapolis, the Eastern market is somewhat weaker, but not 
so in Indiana. The packers there will have little or no surplus 
left when their future orders are filled, and they are advising 
that factors get busy and take what they can get of both toma- 
toes and corn, since the market is likely to go higher at ~ 
moment. This is also true of other vegetables as well as for 
tomatoes and corn. 

fall fishing season on the Columbia River 

September 17, and, owing to the lack of 
demand for the lower grades of fish, the season is not likely 
to be a very active one. Up to the present there have been 
only two companies that have made any announcement of the 
operation of their plants, though others are expected to put 
up small packs. The Anderson Company was one of those 
which said they would open their plants on Saturday, and 
the Chinook Packing Co., of Astoria, will also be opened. The 
price which they expect to pay is 3c a pound for the silversides, 
but no figure has been given as to the cost of chinooks. 

According to the latest reports from the Coast, some of 
the packers there are only packing about fifty per cent normal 
pack of California cling peaches. Other fruits are a little more 
plentiful, though packs are all expected to be light. 

According to the Fred B. Neuhoff Co., of San Francisco, 
“the pack of cling peaches has been very light. The approxi- 
mate pack to date in Southern California is 525,000 cases, with 
sales of 500,000. We are not looking for cling business except 
in a few lines. Yellow free peaches are also in light supply. 

The report also calls attention to the fact that there has 
been quite a buying flurry on for tomatoes, with short crop 
reports in the East on top of a small acreage planted this year, 
and the situation is very strong. The carryover of the old 
pack is extremely light. “HUDSON. 


CHICAGO MARKET 


Opening of Schools Increases Demand for Canned Foods—All 
Business Benefited by This Event—No Change Noted 
in Market Conditions — A Word About 
Canned Foods Week—Week to Be 
Made a Notable One. 
Chicago, September 16, 1921. 


Schools and Busiress—The beginning of real Fall business 
activity and a demand for canned foods, with the retail grocers 
especially, in towns and cities, does not depend upon colder 
weather, or the opening of factories or a dozen other causes 
that the unobservant attribute it to, but to the opening of the 
schools. 

In conversing with George Rasmussen, of Chicago. a few 
days aga, who is the owner of the George Rasmussen Co., the 
wholesale house for the National Tea Co.’s stores, of Chicago, 
Minneapolis and elsewhere, a chain of about two hundred retail 
grocery stores which he also owns, he said: 

“The opening of the schools in the Fall is the beginning 
of an active demand for canned foods with retail grocery stores 
in the towns and cities, and nearly all the canned foods con- 
sumed are used in towns and cities, the proportion bought by 
farmers is very, very small. In fact, the time of opening of 
the schools is the opening time of business for retail grocers, 
and the closing time of the schools means the beginning of 
the dull period for retail grocers, which lasts through part of 


June and all of July and August, the exact period when schools 
are closed. 


The reason for this in Chicago, and to a greater or less 
extent elsewhere, is that people go vacationing in the period 
when schools are closed. They go with their children to the 
country, or to the suburbs, or on automobile trips, or week- 


‘end trips, or on long trips, or short trips. They all go—rich, 


moderately well-off, and even the poor—all manage to go 
somewhere during the hot weather. 

The homes are closed and the apartments are temporarily 
deserted. 

The opening of the schools brings back hundreds of thou- 
sands of people to their homes in Chicago with their children 
and with strong rebuilt appetites, and they all eat canned 
foods. and they all want the best quality to be had, and we 
try to furnish it to them. 

Then in a big city like Chicago we have hundreds of spe- 
cial or technical schools and colleges — engineering, music, 
medicine, art, law, languages, commercial, dentistry, elocution, 
divinity, evangelism and a hundred other kinds of schools— 
which are here in this great educational center, and they 
attract several hundred thousand students from elsewhere, who 
live here during the school year and must be fed. 

All the conventions, pageants and public occasions which 
are held here are trivial as factors in the business of retail 
grocers, as compared with the opening of the schools. The 
conventions fill the hotels, but they don’t fill the homes, and 
they don’t help the business of retail grocers very much.” 

By the way, George Rasmussen started about twenty years 
ago as clerk, and then as grocery buyer, for a department store 
in Chicago. Then he established a retail grocery store of his 
own, then another, and another, and now he has here and in 
Minneapolis and elsewhere about two hundred. 

His credit is of the highest, and I suspect him of being 
a millionaire. He says it is as easy to manage a hundred 


stores as to manage one, if you know how, and he evidently 
has the genius of knowing how. 


Canned Foods News —It is not worth bothering about 
canned foods news this week. Please look at last week’s page 
of this paper, which I write. The situation is the same. Like 
the 1nan who got tired of repeating his prayers in the cold, 
and who wrote them out, posted them on the headboard of his 
bed ana pointed to them as he jumped in bed and said: “Lord, 
them’s my sentiments.” I am not going to keep writing about 
the same old situation. Let’s talk about something else until 
something worth while happens. 


Canned Foods Week—It is going to be held the first week 
in Maren, 1922, and is going to be a “humdinger.” It was 
postponed from the first week in November, 1921, because 
the time was too brief for a nation-wide, ‘‘everybody sing” and 
“all join in’’ affair like it is going to be in March, 1922. 

A better man than I am resigned his membership on the 
National Canned Foods Committee on account of exacting busi- 
ness requirements, and the place on the committee was offered 
to me, and a vain old fellow like me just naturally cannot 
refuse an honor like that, and I accepted. 

I, too, am a busy man, but I work for Louis Hilfer, one 
of the most loyal and enthusiastic canned foods distributors in 
the land, and I asked him what to do about it, and, as I ex- 
pected, he said: ‘Sure, go to it; go to the limit; we will all do 
your work for you and help you while you work for the great 
industry which is a blessing to the world. I am for you and 
for Canned Foods Week strong! What the h—1 did you ask 
me for? You knew what I would say in reply!” 

Every retail grocery store in the United States is going 
to make a special sale on canned foods during the first week 
in March, 1922. on 

Printed matter of a beautiful decorative and appropriate 
character is going to be furnished to them. 

Interesting pamphlets about canned foods with recipes are 
going to be furnished them for distribution to consumers. 

Lectures are going to be arranged, with demonstrations 
by samples before all the women’s clubs in the United States 
and before the high schools and college classes and commer- 
cial clubs, and people are going to hear, learn and know more 
about the merit, wholesomeness and economy of canned foods 
during that week, and before and after it, than ever before. 

I now make a personal appeal to every commercial trav- 
eler in the wholesale grocery line in the United States, every 
canned foods buyer, every wholesale grocer, every canner, and 
every retail grocer to lend a hand to help us create such a 
demand for canned foods through educating consumers, that 
there never will again be a canned foods surplus, though all 
the canneries work full capacity. Let’s determine to double 
the consumption of canned foods and then triple it. 

This committee is not appointed to hold only one Canned 
Foods Week, for it is to be a permanent annual event. 


| 


Royal F. Clark, of Beaver Dam, Wis., is chairman of the 
National Committee on Canned Foods Week, and he was never 
known to fail to ‘put over’? what he undertook, and he has 
three cracker jack fine canners with him on the committee, 
and they have adopted me as a member because of my piety, 
persuasiveness and personal pulcritude. 

Then, Harry Strasbaugh, President of the National Can- 
ners’ Association, has his heart and his pride enlisted in the 
success of Canned Foods Week, and he expects every man 
connected with canned foods in any way to do his full duty. 
Let’s go! “WRANGLER,” 


MAINE MARKET 


Corn Canning Season Has Closed—Pack Better Than Had Been 
_Expected—Canners Will Fill All Contracts—Succotash Be- 
ing Packed Only On Contract—Apples Have Advanced 


to $5.50—Most Sardine Factories are Working— 
C. T. Moses Dea 


Portland, Maine, Sept. 16, 1921. 


Corn—The canning season on Maine corn has closed this 
week, with results far beyond the expectations of the canners. 
The drouth has been so prolonged, and accompanied by such ex- 
treme hot weather, that it seemed improbable that we could have 
a decent yield of corn. The crop ripened at least three weeks 
earlier than usual, and no frost came to cut the season short. Re- 
ports coming in from the various factories indicate that many 
packers will be able to fill 100 per cent. or very near that amount. 
One packer had a few thousand cases to offer, and put a price of 
$1.50 on the goods. The quality this season has been very satis- 
factory, the outside skin of the kernel toughening enough to re- 
tain the milk and starch and producing a very fine canned 
product. 

Golden Bantam corn has been packed quite extensively in 
Maine this year, and bids fair to increase in demand. Corn on 
the ear, in No. 3 talls and No. 10s, is sold up, at the opening 
prices of $3.50 and $7.50. Cut Bantam in No. 2 size sells at 
$1.75, and may still be found in small blocks. Other varieties of 
yellow sweet corn bring $1.60 in No. 2s, all f. o. b. factory. 

No. 1 Crosby corn and No. 10 cut Crosby have been packed, 
but on contract only, the No. 1 selling at $1.10 and the No. 10 
at $7.50. The delivery on No. 16 size will probably be pro-rated, 
one packer having already announced 80 per cent. 

Succotash—This also is packed only on contract, to accom- 
pany No. 2 corn sales. Practically all Maine succotash is packed 
from green corn and soaked beans, and the claim is made that 
this method is superior to packing with green beans; dried beans 
have reached a definite stage of maturity before being cured, 
therefore can be given a uniform process with uniform results, 
whereas green beans vary in maturity and consequently vary in 
results. Succotash has been quoted at $1.50 f. o. b. factory; if 
there is any available now, it would be in small lots only. 

Stringless Beans—With the usual clean-up of offerings, there 
have been several lots of cut green stringless beans put on the 
market, mostly in No. 2 tins, at $1.30 factory. These lots range 
in size from a few hundred to a few thousand cases each, not in 
any large amounts. One small lot of No. 10 beans, less than a 
hundred dozen, has been offered at $5.00 factory. 


Apples—While one or two packers are completing unfinished 
business at $5.00, the current quotation today is $5.25 f. o. b. fac- 
tory, and a $5.50 price is predicted. It is apparent that offerings 
from other States, nearer to distribution centers, have been taken 
up, and buyers are now looking for Maine goods. Freights are 
a great handicap to competition of Maine apple with that from 
more central locations. Nearly every canning factory in Maine 
will operate on apple, but all to a limited amount only, and there 
seems to be business enough to go around. 

_ , Sardines—The advance of the season shows a marked ac- 
tivity in some of the larger sardine centers. Around Eastport 
nearly all of the factories are working, and in one or two plants 
night work has been necessary at times in order to take care 
of the fish receipts in proper season. This rush has not been 
sustained, as the fish are not “running” in the Maine waters very 
heavy, and fares are either light or are brought from more dis- 
tant waters. The so-called summer season is now about past its 
usual close, and no matter how fast the shops work, the up-put 
of the season can hardly be expected to reach to 50 per cent. of ~ 
normal. This knowledge is strengthening the market, and the 
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price is very firm at $2.85 for standards, with further advance in 
sight. Sales are very much better than they have been for the 
past few months. 

_ _ Potatoes—Even though the corn crop and fish run may be 
light, Maine is going to have a bumper yield of potatoes. The 
United States Bureau of Markets and Crop Estimates forecasts 
a harvest of 24,639,000 bushels for September, of which Aroo- 
stock county will produce 23,000,000, or 55 per cent. more than 
last year. 

Charles T. Moses—Word has been received of the death in 
Daytona, Fla., of Mr. Charles T. Moses, one of the oldest corn 
packers in Maine, and head of the Northern Maine Packing Co. 
for many years. Mr. Moses was on his way from his Maine home 
to his winter home in St. Petersburg, and was killed in an auto- 
mobile accident. He has been in the canning business for over 


forty years, and was one of the best-loved among his brother 
packers. MAINE. 


CALIFORNIA MARKET 


Changes in the Market During Past Month—Light Packs in All 
Lines Cause Buyers to Change Attitude—Canners Trying 
to Hold Prices Down—Salmon Packets Arrive—To- 
mato Output Must be Light—Fruit Buying Not 
So Active—Pineapple Pack Smaller than First 
Expected — Coast Notes. 


San Francisco, Sept. 16th 1921. 


. Market Changes—Back from a highly enjoyable and instruc- 
tive trip to the Hawaiian Islands, whose charm and wealth will 
not soon be forgotten, the writer has been greatly impressed 
with the great change that has taken place in the canned food 
market during his absence. In July canners were just winding 
up their small pack of apricots and were preparing to commence 
operations on peaches and pears, with sales few in number and 
running mostly to small quantities, particularly for new pack 
goods. Salmon packers were operating their plants, but were 
not showing much enthusiasm, with large stocks of the packs 
of previous years still on hand. The situation early in Sep- 
tember has entirely changed. Light packs have been made in 
almost all lines, jobbers have awakened to the need of anticipat- 
ing their requirements, many canners have been compelled to 
make withdrawals, prices have advanced and real activity is to 
be seen in the industry. The increases in prices have been small, 
however, and have been made only on items on which the mar- 
gin of profit was entirely too small at former rates. Canners are 
not losing sight of the fact that high prices will curtail con- 
sumption, but are endeavoring to keep these at as low a level 
a a so that everything that can be packed can be mar- 

eted. 


Salmon—A number of salmon packers have arrived at San 
Francisco from the Alaskan canneries and the distribution of 
new pack fish is now under way, although this is confined large- 
ly to Alaska Reds. Opening prices were named prior to the ar- 
rival of the first vessels and an increase of ten cents on Reds has 
already been made by the Alaska Packers’ Association. The 
prevailing prices in this market are chums, $1.05; pinks, $1.15; 
medium red, $1.50, and red, $2.35. The prices on the lower 
grades are in sharp contrast to those prevailing, but a few 
weeks ago. Packers are turning down many offers for pinks at 
$1.00 and the market is showing real firmness. Pacific Coast 
banks have consolidated the holdings: of packers they have 
financed and are insisting on getting better prices for the por- 
tion of the pack they have financed and are insisting on getting 
better prices for the portion of the pack they control. It is ac- 
knowledged that sales of pink salmon at $1.15 have been light, 
so far, but it is not known that any fish of this grade is chang- 
ing hands at a lower price. Considerable foreign business in the 
better grades has been done of late, both for spot and future 
shipments, and some packers have cleaned up all of last season’s 
pack. While the canning season in the Bristol Bay district is at 
an end the size of the pack has not been announced. It is known 
to be light, however, and the Alaskan pack, as a whole, is 
expected to be much below that of last year. The Puget Sound 
pack is a failure and that of the Columbia River district is but 
sixty per cent. of normal. 


Tomatoes—Opening prices on the 1921 pack of California 
canned tomatoes have not been announced, but are expected at 
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any time now, since packing operations are under way. Prices 
on spot goods have been advancing steadily for several weeks 
and the California Packing Corporation is now asking $1.25 for 
this grade, an increase of about 25 cents during the past two 
months. Practically nothing is to be had for less than $1.20 and 
it looks as though prices on futures and on spot goods would 
be about the same. Even with the best of weather conditions 
the output of canned tomatoes in California will be very light 
this year. 

Fruits—Trading in California canned fruits is not as heavy 
as it was a few weeks ago, before advances and withdrawals 
were made, but this is causing no concern, since such a splendid 
part of the pack has already been disposed of. The recent with- 
drawals have been chiefly along the lines of peaches, although 
cherries and apricots have been included, and the lists of pack- 
ers are far from being complete, especially in the fancy grade. 
Scarcely any apricots, peaches, cherries, pears or plums in this 
grade are to be had from first hands. Advances have been made 
on all these varieties of fruits since opening prices were an- 
nounced. In fact, practically everything in the list of canned 
foods has been advanced, with the exception of blackberries, 
loganberries and grapes. Canned raspberries and strawberries 
are largely out of first hands. 

Pineapples—The packing season on Hawaiian pineapple is 
nearing an end and the early estimates of the probable pack have 
been revised. This will be lighter than was anticipated, since the 
fruit has been running to smaller sizes, and will be in the neigh- 
borhood of 5,725,000 cases, or a little less than that of last year. 
The canned product has been moving in an excellent fashion 
and many large operators are virtually sold up. The adver- 
tising campaign on crushed and grated pineapple is producing 
the desired results and there is now no doubt but that the pack 
of this grade will be cleaned up, as well as that of sliced goods. 
Shipments are being made to the Coast as fast as cargo space 
can be secured, some vessels bringing as many as 200,000 cases 
of this fruit. 


Coast Notes—Herbert G. Maxson, general manager of the 
F. E. Booth Company, San Francisco, has been appointed chair- 
man of a team named to canvass the food products industries of 
this city for their quota of a million dollar fund being raised 
to advertise this city and the surrounding territory in a national 
way. 

Melvin C. Sahlein, for many years with James Madison and 
Hoffman & Greenlee, has entered the business field at San Fran- 
cisco on his account, having organized the firm of M. C. Sahlein 
& Co. Offices have been opened at 108 Clay street and canned 
fruits, vegetables, salmon, sardines, tuna and crabs will be 
handled. 


James D. Dole, head of the Hawaiian Pineapple Company, 
Ltd., of Honolulu, is a visitor at San Francisco from the Islands. 
He has announced the appointment of Harry E. MacConaughy as 
the successor of the late A. C. Baumgartner as sales manager 
here. 

C. W. Griffin, a vice-president of the California Packing Cor- 
poration, is preparing to start on a trip around the world. He 
will leave San Francisco for the Orient some time in September. 

J. H. Newbauer & Co. and Sussman, Wormser & Co. have 
moved to their new quarters in the Wholesale Grocers’ Building, 
San Francisco, Cal., and Haas Bros. and Dodge, Sweeney & Co. 
will move there at an early date. 

The Alameda County Canning Company has been incor- 
porated at Alameda, Cal., with a capital stock of $300,000 by H. 
K. Snow, Vernon P. Peck, D. M. Heagerty, J. Nessi and M. A. 
Lawrence. 


The plant of the Martinez Canning Company at Martinez, 
Cal., has been purchased by A. Bacillieri, W. S. Tinning and C. 
H. Stamm. 


The California Packing Corporation has diminished its olive 
packing plant at Visalia, Cal., and shipped the equipment to 
Palermo. The plant at the latter place will be greatly enlarged 
to care for the olive crop of the present season. 


The Associated Olive Growers of California, Inc., held its an- 
nual meeting at San Francisco on September 8th and elected offi- 
cers and directors as follows: Corning district, Leonard Crigh- 
ton, president; Madera district, F. P. Roberts; Lindsay district, 
E. H. Gifford and H. R. Ball, and Oroville district, Oscar Warner. 


Several serious fires have occurred in California canneries of 
late, the Hovden cannery at Monterey having been destroyed, 
with a loss of $100,000, and the milk condensary on the C. H. 
Wideman ranch at Pescadero wiped out with a loss of $50,000. 
The latter was the only goat milk condensary in the world. 


“BERKELEY.” 


As Brokers View the Market 


Aberdeen, Md., Sept. 15, 1921. 

Tomatoes—This week will virtually wind up the packing of 
tomatoes in this section for the season of 1921. There will, of 
course, be some tomatoes packed until frost, but what few to- 
matoes are packed after this week, will not add materially to the 
output. After mailing our last circular, the market suffered a 
decline, but as we predicted, the decline would only be temporary, 
and the pendulum has already begun to swing the other way. We 
quote today’s market as follows: 1s, 55a60c; 9s, 80a85c; 2s, 9ica 
$1.00; 3s, $1.40a1.45; 10s, $4.25a4.50. A little active buying would 
quickly send the prices to a higher level. 

Corn—The corn pack will also wind up this week, and some 
very desirable lots of corn are available for prompt shipment 
at the following prices: No. 2 whole grain Evergreen, $1.00; 
No. 2 standard shoepeg, $1.05; No. 2 extra standard shoepeg, 
$1.15a1.20; No. 2 fancy shoepeg, $1.30a1.85; No. 2 standard 
Maine style, 95ca$1.00. 

Sweet Potatoes—We are now making shipments of sweet 
potatoes out of the new pack, and the quality 1s strictly first 
class, cans full of sweet potatoes of good color and dry pack. 
We can offer these goods at 95c for 2s, $1.25 for 2%4, $1.85 for 
3s for prompt shipment, and 10s for November shipment at $4.25 
f. o. b. Virginia factory. 

Cc. W. BAKER. 


Preston, Md., Sept. 14, 1921. 

Tomatoes are demanding attention. The market has shown 
considerably activity and orders are coming in from widely scat- 
tered territories. We are getting orders out of sections that here- 
tofore have packed their own stock. Packing season is practically 
over and raw stock receipts are so light that canners are only 
operating two to three days in the week and then not at full ca- 
pacity. 

The decline in the market was due to lack of sufficient funds 
to properly finance operations. This condition seems to have 
been remedied and packers now have their ideas fixed on prices 
that will show them a small profit. 

A. W. SISK & SON. 


WHAT THE CROP REPORTS SHOW 


Goldsboro, Md., Sept. 15th, 1921.—At one of our two fac- 
tories we will shut down next week, as soon as we finish filling 
a few cans. Tomatoes are about done with with us for the 
season on account of the extremely dry weather we have had, 
causing the fruit to ripen before it had gained its proper size. 
Short season and short pack.—Robert Jarrell & Sons. 


Bordentown, N. J., Sept. 14th, 1921.—Lima bean pack 75 
per cent completed. Acreage normal, Crop better than aver- 
age.—E. A. Blakeley. 


Bridgeton, N. J., Sept. 14th, 1921.—Our crop is good, but 
no acreage, about 30 per cent. Foreign buyers want them. 
Not 50 per cent of canning factories operating in Jersey. The 
cans filled will not be over 25 per cent of last year’s.—Clinton 
P. Ayars Canning Co. 


Springville, N. Y., Sept. 14th, 1921.—Reduced acreage in 
all lines this season, about one-third. Production from re- 
duced acreage normal in all lines. Quality best that has ever 
been packed in peas and beans. Have packed more corn from 
the reduced acreage than ever did from the normal. Will have 
a reduced pack in beets of about 5,000 cases from 1920. Fruit 
pack very light, as fruit crop was small. Sales have been good, 
and will have very little to carry by time pack is closed.—The 
Springville Canning Co. 


Fayette, Ohio, Sept. 10th, 1921.—We are not canning this 
season. We can corn only. Corn crop for home use fine, the 
tomato crop immense; am sure those having tomatoes to pack 
will have good yields per acre.—Fayette Canning Co. 


Indianapolis, Ind., Sept, 12th, 1921.—Tomatoes compared 
with last year in our section has only quarter acreage planted. 
This quarter is not doing half as good as last year to date. We 
are in the season’s best. We had heavy dashing rains the last 
three weeks. Tomatoes cannot stand them and do well.—G. 
Hagelskamp. 


Norris City, Ill., Sept. 8th, 1921.—There were no toma- 
toes set for canning in this county this year, no canning being 
done. Reports from home gardens is that the homes are not 
being supplied.—oO. C. Hoskins. 


: 
4 
> 


DEATH OF FRED B. GREENE 


Fred Blake Greene was born in Wilton, Maine, on January 
8th, 1858. His connection with the canning industry began in 
1880 when he was superintendent of the factory at Farmington, 
Maine, owned by Waugh, Williams & Cothren, In 1889 he be- 
came associated with H. F. Webb Co. of Portland, and his con- 
nection with them covered a period of fifteen years. In 1904 
he assumed the managership of the Monmouth Canning Co., with 
which firm he made a marked success and became widely known 
throughout the canning and buying trade. In 1916 he retired 
from the manufacturing end of the business, and took up work 
as a broker and sales agent of canning machinery and supplies 
and Maine canned foods. He was prominently identified with 
the Peerless Husker Co., the Continental Can Co., Morral Bros. 
and the Hansen Canning Machinery Co., being representative for 
these firms in the New England district. 

Although having been in failing health for some time, Mr. 
Greene was ill only a few days, and died at his home in Port- 
land on September 3rd. 

The fine brokerage business built up by Mr. Greene will be 
continued by his very efficient daughter, Miss Theo. M. Greene, 
who has been associated with her father for some years and is 
well known by all Maine canners. A woman broker may be a 
novelty, but we know Miss Greene can do it, and that she will 
give a fine example of woman’s ability to assume men’s jobs. 
Good buying should be essentially a womans’ job. Good luck to 
you, Miss Greene. 


INCREASE IN EXPORTS OF TOMATO PRODUCTS FROM 
NAPLES 


In 1920 the export trade in tomato products through the port 
of Naples almost equaled the total for all Italy for the pre-war 
year of 1918. In 1913 the exports from the country totaled 20,- 
739,300 kilos, while during 1920, 19,394,403 kilos were shipped 
from from the port of Naples alone. Of this total, 2,111,514 
kilos went to the United States and a large proportion of the re- 
mainder to England. The value of the 1920 exports to the United 
States reached $855,000, while the shipments in 1921 will prob- 
ably equal those of last year, $304,800 worth having been ex- 
ported during the first five months. 

The shipments so far made are from the stocks on hand 
from last season’s crop, the new crop not yet being harvested. 
Two large canning factories are in operation near Naples, both 
of which import tinplate and manufacture their own cans with 
modern American machinery. A representative of these firms 
has recently been in the United States to purchase additional 
machinery. The product is prepared in two forms—peeled to- 
matoes and tomato sauce. Both are packed in one-kilo and half- 
kilo round tin cans. The tomato paste is prepared by crushing 
and partially drying in the sun the small tomato, or “pomodori,” 
which is intensively cultivated in the Campanian plains which 
adjoin Naples to the north. The paste, made by the growers 
themselves, is delivered at the canning factones, where it is 
debacterialized sufficiently to conform to the United States pure 
food laws and packed in tins. 

Reports from the rural districts indicate that conditions are 
favorable for a large tomato crop and a heavy canning season 
this year.—United States Consul H. M. Byington, Naples, Italy, 
June, 1921. 


CALIFORNIA 1920 FRUIT PACK SOLD 
Canners Clean Up Fruit and Salmon Holdovers—Relieve Credit 
Stringency. 

(From the Retail Grocers’ Advocate, San Francisco.) — 

A sudden reversal in the buying attitude, both at home 
and abroad within the past thirty days has given the California 
fruit industry quite a different aspect from that which marked it 
in the early season, according to a statement from the Cali- 
fornia Packing Corporation. There has been a break in what 
was almost a buyers’ strike, with the result that the very strin- 


gent money situation which confronted the industry some months © 


ago has been at least measurably relieved. . 
Stocks in the Middle West were greatly depleted. This 
was also true of the East. The continuing hesitancy of these 
buyers promised difficulty to California packers in the moving 
of the holdover stock from last year and of the new pack com- 
ing along this year. That in turn caused a tightening of bank 
credits and a cutting down in the estimates for this year’s pack. 
The first factor in bringing about a change of feeling was 
a drought in Europe and England, making a shortage there. 
Export demand immediately improved and the heels of that 
American jobbers saw the need of buying for future needs. The 
result is that the holdover is practically out of the way. 
Early Fruits Nearly Done—Canning of early fruits is prac- 
tically finished, leaving about two weeks’ work in pears, three 
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weeks in peaches and the tomatoes still to come. The cherry 
and apricot pack this year will be only about 30 per cent. of 
last. Pears, due in part to short crop conditions, will be about 
50 per cent., and peaches will run to about 75 per cent. 

The tomato pack will probably not exceed 30 per cent. of 
normal, largely for the reason that the crop is small. 

Salmon Holdovers Moves—Announcement was made at the 
same time that the salmon pack is practically completed. It 
will be about the same as last year, which was very light. The 
change in the buying demand has materially improved the finan- 
cial situation as it concerned the salmon pack. There had been 
quite a holdover, but already the red salmon pack of last year, 
which is the best grade, has been cleaned up and the South- 
eastern Alaska pack of last year is moving out rapidly and at 
better prices than have been current for some time. 

Of the new pack the red salmon will be the same or better 
than last year. 


JOBBERS CAN ARGUE WITH MANUFACTURERS NOT TO 
SELL RETAILERS, BUT NO MORE 


(From the Modern Market and Grocery World.) 


Retailers’ co-operative buying organizations seem to be pros- 
pering pretty much everywhere they have been located, and cer- 
tain wholesale grocers have become restive at this and are be- 
ginning to want to try their hands again at forcing the specialty 
manufacturer, under threat of boycott, to cut the buying ex- 
changes off. During the last few years there have been but few 
of these boycotting schemes tried, because the courts seemed 
solidly opposed to them and several trade organizations have 
been mulcted in heavy damages for trying to squeeze competi- 
tors out. 

Among these mulcted associations was the Southern Whole- 
sale Grocers’ Association, which was forced to pay heavy fines 
for trying to keep manufacturers from selling competitors of 
the Southern organization’s members. Since that unfortunate 
clash with the law the Southern has been quiescent, but recently 
it has given indication of a desire to break out again. The as- 
sociation addressed a letter to the Federal Trade Commission 
asking how far jobbers could legally go in trying to get manu- 
facturers to do various things in the interest of the jobber. The 
commission answers in a letter too long to reproduce here, but 
highly important and interesting. 

The association told the Commission it wanted to “argue” 
with manufacturers as follows: In favor of strictly protecting 
legitimate trade channels by selling only to wholesalers to the 
end that wholesalers may supply the needs of retailers; against 
classifying buying agencies or chain stores as legitimate job- 
bers; against so-called “free deals”; against price discrimination 
through trade discounts; in favor of aiding jobbers to a cost ac- 
counting system; against the plan of selling direct to the re- 
tailer; in favor of selling to wholesalers only; and the right of 
an association to fix and maintain standards of eligibility for 
membership. 

The important question was of course: How far a jobber 
can go in persuading a manufacturer that he should not sell a 
retailer or a retailers’ co-operative buying organization: The 
Commission answers this thus: 

“It is our opinion that the association may present to manu- 
facturers fair and reasonable argument in support of this posi- 
tion (and quotes a court ruling to that effect in the case of the 
Government against the Southern Wholesale Grocers’ Associa- 
tion). There must be no threat or suggestion of concerted ac- 
tion to enforce the associaion’s veiws or of measures of retribu- 
tion in case the argument is ineffectual. The manufacturer must 
be free to reject the argument and continue his business as he 
chooses. The association must not by open statement or covert 
suggestion, seek to direct the attitude of its members into hostile 
action against the manufacturer. There must be absolute un- 
controlled freedom of action by the unit whether manufacturer 
or dealer. 

“The argument and the subsequent conduct of the assncia- 
tion and of its members as well, will always be open to scrutiny, 
however, to determine whether the lawful boundaries have been 
passed. It has- frequently come to the attention of the Commis- 
sion that associations or groups of dealers have exceeded the 
bounds of agreement in an effort to induce manufacturers to re- 
fuse dealings with such buying agencies, except at retail prices. 

“Tt must be remembered that argument directed to such an 
end may easily take on a form of significance of coercion when 
brought forward by a large organized body of dealers. That a 
number of individuals are working in unison creates a condi- 
tion in which greater caution must be exercised than if those 
same individuals were acting severally. A combination whose 
purposes are lawful may be brought into condemnation by the 
use of unlawful methods to accomplish those purposes.” 
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As to the jobbers’ right to argue with the manufacturers 
not to sell chain stores, the Commission says this: 

“The Commission acknowledges the association’s right to 
argue with manufacturers against selling chain stores as whole- 


salers on the ground that no public purpose is served, but the 


Commission declares it does not indorse this economic theory, 
nor does it indorse the theory against direct selling to retailers, 
though admits the association has a legal right to argue for it 
with manufacturers.” 


LINK-BELT PRICE REDUCTION 
Link-Belt Company announces a practically uniform reduc- 
tion of 10 per cent. on malleable iron and steel (“SS” class) 
chains, sprockets, buckets and other products, effective at once. 
Discounts on application. 


“WILL BUILD A SOUP FACTORY.” 

Milton Lanson, 513 West Second St., Chester Pa., contem- 
plates building a cannery to pack soups of all kind. He wants 
plans and specifications for a building 25 x 100 ft., two stories, 
and the prices and particulars for an outfit of a capacity of 3,000 
cans per day. 

THROUGH LAKE AND RAIL SERVICE 
Baltimore, Md., Sept. 6th, 1921. 

As a matter cf information please be advised that the Chi- 
cago Steamship Lines, operating between Buffalo and Lake Mich- 
igan ports, effective August 25th, 1921, have established through 
rail and lake rates from all points in Eastern territory to Chi- 
cago, Milwaukee and other Lake Michigan ports, and points in 
Western territory via the ports of Milwaukee and Chicago. The 
rates are based differentially under the existing all-rail rates, 
and provide for substantially the same absorption of switching 
and terminal charges for rail line deliveries at the Western Lake 
ports as was the practice of the lake and rail tines prior to the 
war. 

In other words, traffic may now be routed via lake and rail 
route to Lake Michigan ports and destinations beyond, the same 
as was the practice prior to the time lake service was discon- 
tinued to Lake Michigan. 

The undersigned will be glad to supply further informa- 
tion upon request. 

Yours very truly, 
G. STEWART HENDERSON, 
Traffic Manager. 


CANNED FRUITS SELLING IN ENGLAND 


6 Cwrt-Y-Vil. Rd., Penarth, S. Wales, 
Great Britain, Aug. 3, 1921. 

Gentlemen—I am engaged in the business of distributing 
canned foods in this district and find the market reports and 
other information about the trade contained in your publication 
of great value in making plans for the future in these days of 
uncertainty. 

It may interest you to know that guided largely by the in- 
formation contained in The Canning Trade my firm has made 
contracts for over 3000 cases of 1921 pack California fruits. As 
we are ce peng speaking, among the smaller distributors 
over here, this will give you a good indication of a much better 
demand for canned truits from this side, than last year. 

I believe there is a disposition on the part of the London 
importers to retain from buying at opening prices in the hope 
that when the packing is over they will have succeeded in break- 
ing the market. I am afraid if they continue this policy they 
will find themselves after the pack is completed, left. 

Yours faithfully, 
M. H. EVANS, 


SUGAR PRICES SAG UNDER SMALL SEASONABLE 
DEMAND 


Fairly heavy arrivals of raw sugars, coupled with the fail- 
ure of the demand for refined sugar usual at this period of the 
year to develop, has brought about a depression in the sugar 
market; raws being quoted at 4.375 cents a pound, duty paid, and 
refinery wholesale quotations on standard refined granulated 
being reduced to a level of 5.60 cents a pound by two refiners and 
5.65 cents a pound by others. 

The small amount of domestic buying is attributed to a num- 
ber of causes, first among which is the small size of the fruit 
crop and consequent high prices, which have discouraged house- 
wives from doing the usual amount of household preserving. 

In addition, the delay of the refiners in filling the large or- 
ders they received in July restricted consumption to some extent 
and left stocks in the hands of wholesalers at the beginning of 
this month, though these are believed to be about exhausted now. 
In some instances July orders were not filled until the latter part 
of August. 


Wholesalers, seeing the weaker tendency of the raw sugar 
market last week, have held back their purchasing in anticipa- 
tion of the reduction in refined prices which materialized in the 
last few days. 

The tone of the market was further disturbed by the arrival 
of some 35,000 to 40,000 tons of Cuban sugar unsold in the hands 
of the Cuban Sugar Finance Commission, and holders of duty 
free sugars, such as Porto Ricos and Philippines, pressed their 
GAL TWO TRADE 
goods on the refiners at prices concessions, fearing that the com- 
mission would lower its quotations to get rid of the unsold Cubas. 
The offerings of duty free sugars were themselves numerous, 
particularly so in the case of Porto Ricos, unsold stocks of which 
appear to be larger than was generally supposed. 

Despite these disturbing elements the impression prevails in 
the market that the controlling factor of the situation is to be 
found in the lack of demand for refined sugar, and that a re- 
action will be felt as soon as buying for domestic use starts up 
again. 


There was a fair amount of activity in export trade in re- 


fined sugar, indicating that foreign buyers consider the present 
low levels advantageous. 


NEWS ITEMS 


L. A. Babcock, of the Sprague Canning Machinery Company, 
has resigned his membership of the Canned Foods Week Com- 
mittee of the National Canners’ Association on account of exact- 
ing business duties and his resignation has been reluctantly ac- 
cepted by Royal F. Clark, of Beaver Dam, Wis., chairman of the 
Committee. 


John A. Lee, of the Louis Hilfer Co., canned foods brokers, 
has been offered a membership of the Canned Foods Week Com- 
mittee of the National Canners’ Association and has accepted. 
He will bring to the service of the Committee a ripe experience, 
as he was manager of Canned Foods Week held in 1914 by the 
National Canners’ Association. He is a writer and lecturer on 
canning and the selling and buying of canned foods and the merit 
and importance of the canning industry. 


POSITION WANTED 

WHAT HAVE YOU TO OFFER 

Experienced in developing, 
manufacturing and selling can- 
ning maceinery and equipment. 
---Address Box B-903, care 
The Canning Trade. 


HIGHEST QUALITY 
Chili Sauce 
Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 
SEAFORD, DELAWARE 
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EDITORIAL JOTTINGS 


Think about the Convention! 


Here we are past the middle of September, with the canning 
season practically over—and not a word as yet about the annual 
Convention, where it will be held, nor the time to be held. 


We tried to take a referendum of the industry upon what 
should be done at the big Annual Convention, and what should not 
‘be done, but all we got in the way of answers were generalities 
and nothing definite. What about the place of the next meet- 
ing? It would be well to settle this first before we begin to build 
the structure of the Convention. 


Can’t we once and for all bury the sectional jealousies or 
selfishness as to the location of the Convention city? Modern 
transportation is so efficient and so rapid that it has eliminated 
distances, and a day’s travel takes one to any point that might 
be considered, within reason, as the Convention city. But are we 
going to continue this antiquated, prarie-schooner style of treak- 
ing trom cne city to another, year after year, to find a habita- 


‘tion and a home for the one big week of the canner’s year? We 


have termed the industry’s action, in this respect, “barnstorm- 
ing,” i. e., playing one town after another, wherever they were 
willing to take us in, and we think the industry has grown too 
large and too important to continue this humiliating custom. It 
used to be, of course, that the various cities offered inducements 
to secure the Convention; were anxious to have it and made ef- 
forts to secure it. But lately they have been turning up scornful 
noses at the mere suggestion of the Convention coming there, and 
some of them have even turned the proposition down coldly. Still 
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others that have entertained (?) us in recent years, have done 
so with an air of condescention as if they were too big to be 
bothered with such small things as a Convention or tour or five 
thousand business men. Rather than submit to this, we would 
suggest that our committees, in seeking tnese diiferent cities each 
year, prepare their prospectus of the Convention along the line 
ot offering a fine bunch of easy marks, ready and willing to be 
relieved ot oddles of money by the hotels, the meeting hails, and 
the populace generally and so make it attractive to these cities. 
That is about the way it results, anywawy, so this would not be 
stretching the truth. 


This is not a fraternal organization that makes its annual 
pilgrimage a pleasure jaunt. It is a business organization and 
should be considered, strictly, upon a business basis. “Two moves 
are as good as a fire” is an old adage. What then must be con- 
sidered the condition of the machinery and supply men who are 
compelled to drag their exhibits from one end of the country to 
another each year? And yet there are exhibitors who cry loudly 
about the freight rates when a city, any ways removed from 
them, is chosen for the Convention. If they will figure the cost 
of erecting the booths, renting the furniture and hauling their 
exhibits to the hall, they will tind the freight rates dwindle into 
small figures. If the Convention were held annually at one defi- 
nite point, as do all the great business organizations where 
exhibits are made, these exhibitors would be saved the cost of 
new booths each year, for they would provide their own booth and 
keep it from year to year; much of freight would be saved, be- 
cause stock stuff would be stored from year to year, especially 
the small working models of machines, which are coming into 
vogue, and which must increase in use, if any exhibit is to be 
made, owing to the rapidly increasing number of mechanical de- 
vices appearing. With the exhibit and Convention held annually 
at one point, the exhibitor would gradually collect an exhibit of 
great value and beauty, and yet at great saving over the present 
methd; he would take new interest in it, and naturally the con- 
ventionites would be the better attracted. The cost of storing the 
exhibits from one year to another would not be a fraction of the 
present cost of handling, freight, damage and delay. Upon due 
deliberation we believe the machinery and supply men would 
heartily endorse such a move. The one question is, would the 
canners? 


The selection of the right city will answer that question as 
to the canners. Would the canners go year after year to Chicago, 
to Cleveland, to Cincinnati, to Louisville? We do not believe so, 
and it would seem that other great industries have come to this 
same conclusion, because they have selected the Play Ground of 
America—Atlantic City—as their headquarters, and they meet 
there year after year, with no diminution of attendance, except 
such as might be expected from business depressions or other 
causes. No man who attends one of these Conventions expects to 
do business in the Convention City itself; in other words he does 
not attend the Convention with the expectation of doing business 
with citizens of that city. He attends the Convention to do busi- 
ness with delegates, and the less those delegates are distracted 
by the city itself, the better for such business. We all know this 
by heart. 


_ The general attraction of Atlantic City in January and the 
splendid hotel accommodations place it far above all competitors; 
and they demonstrated, last year, that they could give us an 
exhibition hall second to none in this country. As a Convention 
City there is not a word to be said against it, and all in favor of 
it—if the canners will go there. 


They did not go there last year in great numbers, and they 
would not have gone to any city in the country in great num- 
bers, because of adverse business conditions. Undoubtedly more 
went there than would have gone to Cleveland, to Chicago or any 
other city that might be named, even Baltimore, which is the 
canners’ Mecca. We suggest the Committee having charge of 
the selection of the next Convention city analyse this carefully: 
the greatest losses of the past few years have fallen upon tomato 
canners and the greatest number of these are located in th East. 
On the other hand, the canners who came out of the recent de- 
pression in best shape were the pea canners, the corn cannrs and 
some of the fruit canners. In other words the financially strong- 
est of the canners are located in the North and what we call the 
Central West, the great Mississippi Valley. If therefore, the 
greatest good to the greatest number is to be the controlling fac- 
tor in the selection of the Convention city for 1922, they must 
figure to make it easy for the tomato canners, rather than the 
more opulent canners of other products. These other canners 
can and will attend Atlantic City in greater numbers than they 
did in 1921, because business conditions are better with them than 
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a year ago; but if the Convention is placed in Cincinnati or Kan-' 


sas City, as is mentioned, the attendance will be largely from 
sections nearby those points, and very light indeed from other 
sections. It resolves itself, it seems to us, into the canner, who 
is able to do so, deferring to the less able that the Convention 
may be an assemblage of canners from all States. 

of other products. These other canners can and will attend At- 
lantic City in greater numbers than they did in 1921, because 
business conditions are better with them than a year ago; but if 
the Convention is placed in Cincinnati or Kansas City, as is men- 
tioned, the attendance will be largely from sections nearby those 
points, and very light indeed from other sections. It resolves 
itself, it seems to us, into the canner, who is able to do so, de- 
ferring to the less able that the Convention may be an assem- 
blage of canners from all States. 

Business was bad at Atlantic City. We all know that; but no 
one is so narrow-minded as to blame Atlantic City for that con- 
dition. On the other hand all agreed that they throughly en- 
joyed the Convention, and found they could do so with less ex- 
pense than for many years. This year they will be in far better 
frame of mind, because of better business conditions, and the 
results will not be the same as in 1921. 

As for the exhibitors, they need not fear that they will not 
want to make an exhibit. They may feel that way now, owing 
to one of the worst years they have ever put in. But when the 
canners begin to buy to cover the neglects of the past three years, 
a decidedly different feeling will permeate the whole supply field, 
and everyone of them will be anxious to display his wares. The 
canning industry is through its reconstruction troubles, and busi- 
ness will be on the upturn from now on, with a big year ahead of 
all of us. 


Bits of blue displace the black spots on the horizon of a 
world famous industry. They are visible to the naked eye; as 
welcome as showers to the thirsty ground. Business depression 
staggers to the ropes. Trade revival is noted by the disappear- 
ance of the ghastly grimace which had so long distorted the 
shining, morning face of the ubiquitous canner. 

There is no doubt—on the contrary, it is a certainty—that 
the canning industry merely suffered from a disorder, not a 
malady; a temporary unhealthy condition, not a deep-rooted, in- 
curable disease. It is an equal certainty, as it succored and sus- 
tained the world in the greatest commercial and financial up- 
heaval of ancient or modern times, it could not, after perform- 
ing so great a task, cease to function or pass into oblivion. 

A person with a slight indisposition often becomes despon- 
dent and depressed, seeing strange shapes and imagining vain 
things. When the stethoscope reveals heart, lungs and other 
vital organs to be sound and intact, each performing natural 
service, the ailing one, with a new grip on things, forgets former 
fears and evil forebodings. 

Likewise the canner, engaged in a business based on scientific 
law, the output of which is essential to the life and comfort of 
all mankind, must have long ago seen how ridiculous it was 
for him to have mistaken a temporary adversity for a wither- 
ing, blighting calamity. 

Obstacles which have held back general business progress 
are being removed. Reactionary forces which have obtained for 
a year and a half, are gradually being brought under control. 
The long hoped for era of expansion and prosperity is ready to 
leave its place of concealment, when merchant and manufacturer 
screw their courage to the sticking point and resolve to go out 
and escort it in. 

Canners should thank their lucky stars they are not the last 
to share in the recovery. 


Atlantic City for 1922—and thereafter. 


RESOLUTION OF SYMPATHY ON DEATH OF W. H. LIPE 


Canning Machinery and Supplies Association Takes Suitable 
Action. 


The following resolution was passed at a special meeting of 
the Association: 

Whereas, The Canning Machinery and Supplies Association 
has learned with regret of the death of Walter H. Lipe, so long 
associated with the Beech-Nut Pkg. Co. as its Vice-President and 
General Manager; and, 


Whereas, A great number of the members and officers of 
our Association have in the past year come to know Mr. Lipe 
personally—to appreciate his extraordinary courtesy, sympathy, 
sound judgment and wonderful grasp of mechanical and business 
detail; 

Be it resolved, That our deepest sympathy be extended to 
his family and further 


That a copy of this resolution be published in “Th& Canning 
Trade” and “The Canner.” 
CANNING MACH. & SUP. ASS’N., 
FRED K. TAYLOR, 
GORDON H. KELLOGG, 


Resolution Committee. 
September 12, 1921. 


A STUDY OF THE FACTORS AFFECTING TEMPERATURE 
CHANGES IN THE CONTAINER DURING THE 
CANNING OF FRUITS AND VEGETABLES. 


By C. A. Magoon and C. W. Culpepper, Office of Horticultural 
and Pomological Investigations. 


Bulletin No. 956, U. S. Department of Agriculture. 


Note—The manuscript of this bulletin was submitted for 
publication February 27, 1920; circumstances of an incidental 
character interfered with its early issue. 

(Continued from last week) 


Attention is again called to the fact that when the steam is 
cut off at the end of the processing period the temperature of 
the jars falls from any temperature above 100 to 100 degrees 
C. as rapidly as the temperature in the retort. This is impor- 
tant, especially in substances like corn, as sterilizing tempera- 
tures are maintained for much shorter periods than in tightly 
sealed cans. 


Varietal Differences—Other tests were made to determine 
whether varietal differences in corn had any effect upon the rate 
of change of temperature at the center of the can. Comparison 
was made of White Dent field corn, Golden Bantam, Country 
Gentleman, Stowell’s Evergreen and Crosby’s Early. No differ- 
ences of importance were observed when these varieties were 
prepared in Maine style. Tests with corn at different stages of 
maturity were not made, although this would have been of in- 
terest, since the starch content is known to increase during the 
approach to maturity. 
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Fic. 31.—Time-temperature relations for sweet corn (Maine style) when processed in 
No. 2 tin cans at 100°, 109°, 116°, and 121° C. and also when cooled in air and in 
water. The curves representing the rise in temperature during processing and the 
fall in temperature during cooling in water were plotted from readings made at inter- 
vals of 5 minutes; those for cooling in dir, at intervals of 5 to 10 minutes, Rise in 
temperature when processed : A, At 100° C.; B, at 109° C.; C, at 116° C.; D, at 121° C. 
Fall in temperature when cooled: a’, From 100° in water at 15° C.; b’, from 109° in 
water at 22° C.; c’, from 116° in water at 21° C.; d’, from 121° in water at 18° C.; 
@, from 100° in air at 22° to-26° C.; b, from 109° in air at 25° to 28° C.; ¢, from 116° 
in air at 25° to 28° C.; d, from 121° in air at 25° to 28° C 


It is not probable, however, that the differences in maturity 
generally permissible in canning practice would have any effect. 

Maine Stayle and Maryland Style Compared—Having found 
that differences in the fineness of division or particles affects 
the rate of change of temperature, tests were made for the 
purpose of-comparing the Maine style and Maryland style of 
packing. Stowell’s Evergreen was the variety used for these 
tests. In the Maine style the corn was prepared as already 
described. In the Maryland style the corn was prepared by cut- 
ting the grains from the cob as nearly whole as possible, without 
scraping. No. 2 tin cans were used, and the same proportion of 
corn and liquor (by weight) was used in each case. The propor- 
tion of corn to liquor was 2.1 to 1. The results when processed 
in the water bath at 100 degrees C. are shown in Figure 35. 

A higher rate of change of temperature is noted in the 
Maryland style than in the Maine style, as the result of the 
greater freedom of movement of the liquor filling the inter- 
spaces. There was some convection in each case, but the re- 
sults probably would have been entirely different if the propor- 
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tion of water to corn had been other than that used in these 
tests. Such marked differences as are shown in these experi- 
ments should be borne in mind when processing periods are under 
consideration. 


Effect of Different Proportions of Liquor—Tests were made 
to determine the effect of different proportions of corn to liquor 
upon the rate at which heat passes into the can. The variety 
used in these tests was Stowell’s Evergreen. The corn was 
prepared in the Maine style, placed in No. 2 tin cans, and pro- 
cessed at 100 degrees C. The proportions of corn to liquor used 
in these tests were 1 to 0, 1 to 1, 2 to 1, 3 to 1, 4 to 1, and 5 
to 1. The results are shown in Figure 36. 


In the can having the proportion of 1 to 1 there is a very 
rapid rise in temperature, due largely to convection which occurs 
in the liquid. The last two or three degrees go very slowly, 
however, owing to gelatinization of the starch, which increases 
the viscosity to such an extent as to counteract the force, small 
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Fic. 35.—Time-temperature relations for sweet corn 
(Maine style and Maryland style) processed at 100° C, 
in No. 2 tin cans. These curves were plotted from 
temperature readings made at intervals of 5 minytes. 
Proportion of corn to liquor: A, Maryland style, 2.1:1; 


B, Maine style, 2.1: 1; C, Maine style, 3.1: 1. 


at this point, tending to cause convection. In the can having 
the proportion of 2 to 1 there is a marked falling off in the rate 
throughout the curve. There is considerable convection here, 
but it is less pronounced and stops sooner than in cans having 
the proportion of 1 to 1. Likewise in the 4 to 1 and in the 5 
to 1 there is a further falling off of the rate of temperature 
rise. In these cans convection is further reduced and probably 
plays only a small part in the 5 to 1 cans. hl 1s noted that the 
temperature at the center of the can approaches that of the 
bath more quickly in the case of the corn alone than in the 
proportion of 5 to 1, 4 to 1, or 3 to 1. This apparent inconsist- 
ency is easily understood when one realizes what is taking place 
in the four cans. In the can having the proportion of 5 to 1 
there is little, if any, convection, for the going into solution 
of the starch forms a mass having so small an amount of free 
liquid that very little or no convection takes place. In the pro- 
portion of 4 to 1 some convection occurs, but it is checked early 
in the process by the same cause. The same in general is true in 
the case of 3 to 1, but more time is required to arrest thee con- 
vection currents. In the corn alone there is no free liquor in 
which convection can take place, but there is a saturated air more 
or less continuous from the center to the outside of the ma- 
terial, which certainly allows some convection, thus accounting 
for the more rapid rise in the corn alone than in the 4 to 1 and 
the 5 to 1 cans. If the material in the can of corn alone had 


been packed down tightly the curve would have been considerably 
different. 


Pumpkin—The Connecticut pie pumpkin was used in the 
tests. The pumpkins were washed, split into halves, and the 
seeds removed. They were then cut into strips, the outer rind 
removed, and the pieces steamed for 30 minutes. After cooling, 
the pieces were ground in a food chopper in order to get a uni- 
form pulp. This material, now in the form or pie stock, was 


= in the cans. Figures 37 to 40 show the results of these 
sts. 


As might be expected, the rate of rise in temperturue is 
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glass jar, the No. 2 tin can next, then the quart glass jar, and 
most slowly in the No. 3 tin can. The retarding influence of 
the glass ceases to be a factor here. This is because the con- 
ductivity of either the tin or the glass is greater than the con- 
ductivity of the material. Hence, the rate of temperature change 
at the center of the can follows the order of the diameters of 
the containers. This is true for sweet corn and pumpkin and 
also for sweet potatoes, as will be seen later. Sometimes pump- 
kin is concentrated before being canned. Evaporating the pulp 
to half its original volume would probably have only a small 
effect upon the rate of change of temperature. ‘[here is very lit- 
tle convection in the material as thus prepared, so it is almost 
certain that evaporation to one-half would make it only slightly 
slower. 
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Fic. 37.—Time-temperature relations for pumpkin proc- 
essed in No. 2 tin cans at 100°, 109°, 116°, and 121° C. 
These curves were plotted from temperature readings 
made at intervals of 5 minutes. Rise ih temperature 
when processed: A, At 100° C.; B, at 109° C.; C, at 
216° D, at 128° C. 


Some experiments were made to determine what effect cook- 
ing before filling into the can would have upon the temperature 
changes in the can. Cans were filled with raw material ground 
in the food chopper and with material which had been steamed 
30 minutes and then ground in the food chopper and given identi- 
cal processing temperatures. No appreciable differences were 
observed. 

Tests were also made with summer squash prepared as de- 
scribed for the pumpkin. The time-temperature curves are prac- 
tically the same. These curves have been omitted to save space. 

Sweet Potatoes—The variety of sweet potato used in these 
tests was the Nancy Hall. The potatoes were washed and 
steamed 30 minutes. After peeling they were allowed to cool 
and were then ground in a food chopper in order to get a uni- 
form mash, commonly known as “pie-stock.” Tests in glass 
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very slow, there being insufficient free liquid to make possible F1. 42—Time-temperature relations for sweet potatoes when processed In No. 3 tin 


any great amount of convection. The time-temperature curves 
for pumpkin are very similar to those for sweet corn. Cool- 
ing tests in water were not made, and the curves for the cooling 
In air are omitted, as they add nothing of value. 

The differences in the containers are the same as in the case 
of the sweet corn. The temperature rises fastest in the pint 


cans at 100°, 109°, 116°, and 121° G. and ulso when cooled in gir and in water. These 
curves were plotted froin temperature readings made at: intervals of 5 minutes. Rise 
in temperature when processed: A, At 100° C.; B, at 199° C.; C, at 116° C.; D, at 
121° C. Fall in temperature when cooled: a’, From 100° in water at 15° C.; 0’, from 
100° in water at 15° C.; cy drond 116° in watcr at 19° C.; d@’, from 121° In water at 
19° C. ; a, from 100? in air at 18° tu 22° C.; b. frum 109° in alr at 20° to 24° C.; ¢, from 
116° in air at 25° to 264° C ; d, from 121° tn air at 28° to 253° C. 
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were incomplete; hence time-temperature curves for these have 
been omitted. Figures 41 and 42 show the rise in temperature 
and also the cooling in air and in water for both No. 2 and 
No. 3 tin cans. 

It will be seen that the temperature changes at the center 
of the can are very slow, in most cases slightly slower than in 
pumpkin or sweet corn. The necessity of a considerably longer 
processing period for the No. 3 tin can than for the No. 2 is 
again emphasized. Owing to the firmness of the pack and the 
absence of free liquid, convection currents play no part in the 
temperature changes here. Therefore, rotating the can in order 
to stir the material, as in an agitating cooker, would have 
much less effect with sweet potatoes than the same treatment 
with sweet corn. 

Comparison of Raw and Cooked Material—Tests with sweet 
potatoes ground in a food chopper and packed into the can raw 
and with material cooked 30 minutes, ground, and packed into 
the can were made, the processing being conducted under identi- 
cal conditions. There were no appreciable differences in the 
rate of change of temperature in the can. It is apparent that 
the gelatinization of the starch has little effect if the nature 
of the material at the outset is such that convection is prevented. 

Processing for Different Lengths of Time at 116 Degrees 
C.—Figure 43 shows the result of a series of tests of No. 3 tin 
cans processed at 116 degreesC. for 50, 60, 70, 80, 90 and 100 
minutes and then put immediately into the air. The tempera- 
ture of the air varied somewhat, so that the results are not ex- 
actly uniform. Two facts are brought out by this series of tests: 
(1) The temperature continues to rise for 20 to 30 minutes after 
the cans are put into the air; (2) at this processing temperature 
90 to 100 minutes are required to carry the temperature at the 
center of the can to 100 degrees C., or above. This is simply a 
“cut and try” method of finding the length of time necessary to 
sterilize any particular pack of canned material. If the cans 
had been left in the retort or put into water, the results would 
have been entirely different. If the initial temperature of the 
material when put into the can had been higher, the maximum 
temperature attained would also have been mgnher. 

It is obvious that the initial temperature of the can should 
be uniform in all cans of the pack where the same processing is 
to be given, and the initial temperature should also be as high as 
possible, in order that the processing period may be shortened. 
taring at a temperature higher than that of tne room is to be 
recommended. 

Processing for one Hour at Different Temperatures—Figure 
44 shows curves for No. 3 tin cans of sweet potatoes processed 
at 100, 109, 116 and 121 degrees C. for 1 hour in the retort, or 
bath, and then removed immediately to the air. The tempera- 
ture at the center of the can continues to rise for 20 to 30 
minutes after it is put in the air. When the can is processed 
for 1 hour at 121 degrees the temperature just approaches 
100 degrees C. If the can had been left in the retort instead of 
being put in the air, the temperature would have gone higher. 
This shows again the importance and necessity of knowing what 
temperatures are reached during the processing period. Such 
factors as these are often overlooked, when they are of very 
great importance. If the initial temperature had been dif- 
ferent, it would have affected the maximum temperature attained. 
In processing sweet potatoes in No. 3 tin cans it is of very great 
importance to have the initial temperature as high as practicable. 

Tomatoes—The tomatoes used in these tests were of a spe- 
cial disease-resistant variety being studied at the Arlington Ex- 


2 


i] 


{ 
| 


ea) 
AO_ 90 100 110 120 130 190 150 1472 180 190 
0 2°32 # SO 


perimental Farm. They were fully ripened and of medium size. 
After scalding. for two minutes in boiling water they were 
plunged into cold water to be peeled. After peeling they were 
packed into the cans as nearly whole as possible. No water or 
other liquid was added. Tests in both tin and glass containers 
were made as usual. Cooling tests in air only were made. The 
temperature of the air varied considerably, so that the cooling 
in the various tests is not strictly comparable, and the curves 
were therefore omitted from the charts. The results showed, 
however, that the cooling would be somewhat slower than for 
string beans. Figures 45 to 48 show the results of these tests. 
Duplicate cans varied considerably, owing perhaps to inability 
to pack them exactly alike. The curve illustrate average re- 
sults quite well, however. 

The rate of change in temperature is faster than in pumpkin 
or sweet corn, but very much slower than in string beans. At 
100 degrees C, it requires about 1 hour and 30 minutes to ap- 
proach the temperature of the bath. At 109 degrees C. it re- 
quires about 1 hour and 20 minutes at 116 degrees, about 1 hour 
and 10 minutes, and at 121 degrees it requires 1 hour to reach 
the processing temperature in a No. 2 tin can. Similar results 
are noticed in the No. 3 tin cans and in the pint and quart glass 
jars. A short time is required to reach the temperature of the 
retort at 121 degrees than at any lower processtng temperature. 
With many vegetables and fruits there is a slowing down of the 
rate of rise as the temperature goes higher, owing to the going’ 
into solution of starch, protein, or other material, which changes 
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Fic. 45.—Time-temperature relations for tomatoes. when 
processed in No. 2 tin cans at 100°, 109°, 116°, and 
121° C. These curves were plotted from readings made 
at intervals of 5 minutes. Rise in temperature when 
processed: A, At 100° C.; B, at 109° C.; O, at 116° C.; 
D, at 121° C. 


the viscosity of the material. The change in viscosity inter- 
feres with convection, and so the process is slowed down. A 
change of exactly the opposite character is taking place in the 
tomato. The tomato fruit is very succuulent, and its tissues are 
easily broken down at high temperatures. There is very 
little starch, pectin, or other readily soluble colloidal material 
in the tomato. It consists of organic acids and sugars, with in- 
soluble cell tissues and a large amount of water. As a high 
temperature is reached the tissues begin to collapse, leaving 
a free liquid in which convection can take place. This explains 
the greater rate of temperature change at the higher processing 
temperature than at the lower. 

Such high temperatures as 109, 116 and 121 degrees C. are 
not necessary for the sterilization of the tomato, and the results 
are only of theoretical interest. Where it is of importance to 
keep the tissues of the material intact high temperatures should 
be avoided. It is of interest and importance to know just what 
temperatures are reached when the various cans are processed 
for 10, 15, 20, 25, 30 and 40 minutes each, but this work has 
not yet been completed. 


The irregularities noted in the curves for tomatoes in the 
glass containers are due to the tendency of the material to rise 
to the top when it collapses under the high temperatures. The 
solid portion as it rises may for a time surround the thermom- 
eter, preventing convection, but later rises still higher, leaving 
the bulb of the thermometer in a liquid that is more or less 


Fiqg. 46.—Time-tempersture relations for tomatoes when processed in No. 3 tin cans as free. 


100°, 109°, 116°, and 121° C. These curves were plotted from readings made at 
intervals of 5 minutes. Rise in temperature when processed: 41, At 100° C ; B, at 


109° C.; C, at 116° C.; D, at 121° C. 


(Continued next <¢ eek) 
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TWO OF OUR SPECIALTIES 
RETORTS 
Our Own 
Manufacture 
All sizes in 
Stock for 
Immediate 


Made in two styles. Illustration shows double 
machine for tops, bottoms and bodies. Single 


machine cleans tops and bottoms only. 


A. K. ROBINS & CO. 
(BOB SINDALL) 
BALTIMORE, MD. 


Shipment. 
ROBINS BECKETT CAN CLEANER 


THE CANNING TRADE. 


Stevenson Automatic Lock Seam 
Body Forming Machine 


and 
“Patents Applied 


23. 


This machine is adapted to Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 

The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment. 
and can be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


to 4% in Diam. Length 5% in. 


%"5 “ 8% 
“ “ 9 “ 
4 “ “39 


STEVENSON & CO,, Inc. 
601-6 S. Caroline S. 
BALTIMORE, MD. 


Label Pastes 


For Canners 


TINNOL The only strictly neutral ARABOL LABELING MACHINE PASTE 
Vaste for labeling on tin. Sticks An adhesive of extraordinsry 
on lacquered or plaintin. Pre- merit. Much stronger than flour 
vents rust spots. Does notaffect paste. Will keep in sweet condi- 
the most delicate colors. Does not tion for more than three months. 
warpor Wrinklethe paper. Keeps Made especially for the KNAPP 
sweet in any weather. Allready BURTand MORRALmachines and 
for use. , all machines using flour paste. 


LABEL GLUE 1708-CC This gum we LIQUID PICK-UP GLUE No 3784-T A 


the ERMOLD WORLD and similar 
makes of bottlel abeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resit mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


recommend especially for use in clean and highily concentrated 


adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels- 


EXPRESS GLUE 2662-B This glue we 
recommend for toe shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


All of the above preaparationsare packed in 55-gal. casks. 93-gal. bar. 
rels. 10-gal. kegs and 5-gal. kegs, 
CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour pa te. Made intwo minutes with boiling Water 
or live steam. No acid. Willnotstain. Can be usedon KNA PP or- 
ot ‘er labs ing machines. 

Packed in 300-Ib. barrels 150-lb. barrels, 100-lo drums, 50-Ib-drums 
25-lb. durms, 10-'b. bags. 


AMERICAN COLD WATER PASTE POWDER Made up i? 2 minutes with 
cold water. Thr e pounds make 2 gallons of thi: Kk pa te. 

Packed in 300-lb.bbls.; 15J-lb. bbls.. 190-1b. drums; 50-1b. drums; 25- 
lb. drums; 10-1d. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufactrers in the World 
100 WILLIAM ST,, NEW YORK 


Samples for Test on Request 
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FIDELITY 
CAN 


application. 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 
PACKERS CANS 
SANITARY AND CAP HOLE Fidelity Can Company 


5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster cA RS 


Baltimore, Md. 


Prices Quoted on Request 


ATLANTIC CANS 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 
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THE CANNING TRADE. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Baltes. N.Y. 
No. 2% White Mammoth..400 3 10 

Green, 3 00 

“White, Large.425 310 

‘Green, 3 ib 

“White, Medium... ...... 3 00 

‘Green, 360 290 

White Small ....... Out 

“ Green “ 425 

Tips White 3 30 

“ GQreen,Sq....3 380 315 

“ Rnd... Out 3 15 
BAKED BEANSt-No. 1, Plain........... 
1, In Sauce........ 80 Out 

ig 110 116 


BEANSt—No. 2 String, Standard Green 9% 


* 10, 450 

“ Cut White 1 35 
= “ 2 Stringless, Std........... 100 110 
White Wax Standard 100 Out 
“  standards..... ...... 215 
“  Soaked.......... 1 00 Out 
“2, Red Kidney, Stand...120 Out 
BEETS|—No. 8, Small, Whole........... 160 Out 
1 05 116 


OORNI—No. 2, Std. Evegr., f.o.b. Balto. 1 00 85 


Std. Evgr.,f.o.b.Co.. 115 
“Std. Shoepeg f.0.b.Co. 1f00 1.00 
Std.Shoepegf.o.b.Balto.110 _...... 
 Ex.8td.Shoepegf.o.b.Co.115 Out 
Fey Shoepeg f.o.b.co. 125 135 
‘Std. Maine Style Balto ‘1 05 115 
Std.MaineStylef.o.b.Co. 95 115 
= “ Ex. Std. Maine Style.....105 1 25 
“  Ext.Std.Stylef.o.b.Bal.115 Out 
“Extra f.o.b. Countv...... 115 Out 
‘Extra Std. Western........ ..... Out 
Standard Western......... ...... 90 
Standard, Split........ 95 Out 

“ 3 00 

MIXED VEGETA No. 1 00 
BLES FOR SOUPt 
TOMATOES} Out Out 
PEASt 2s—No. 1, Bieve f o b factory 27 

ag No.1, EJ 8tds. No,4Sieve 76 105 
Sifted te 3 80 1 20 
“Ex. 8ftd. 2 1:15 1 30 
“Fancy Petit Pois......... Out 275 
PUMPKINI—No- 3 Standard........ .. 135 
4 00 
135 
4 00 
1 35 
4 00 
175 


CANNED VEGETABLE PRICE&—Continued. 
Balte. N.Y. 


New York prices corrected by our special Correspondent. 
CANNED FRUIT PRICES—Continued. 


(t)Jos. Zoller & Co., Inc. 


(§)Wm. C. West & Co. 


Balte. 
SUCCOTASH!—No. 2, Green Beans......200 115 PEARSt—No. 3, Standards in — 1% 
“ With Dry Beane 125 75 2% 

New York 175 PINE- No. 2, 
SWEET POTATOES!-No.2, Standard Out 1 06 sina 
No. 38td.f.o.b.Balto 135 1 25 

oO b.Co. 4 50 5 50 

TOMATOESI-No. 10, Fancy, f.0.b. Bal Ou Out 
Jersey, “ Fac’y ...... Out Extra 2 50 
“Stand. “ Co... 450 5 50 

“3, Sani.6% in.cana145 1 20 
Jersey, f.o.b. Co. Out Out “ cra pe 
“ Bx. Std., Balto. 150 Our Pie Water... 


**** Many 


N.Y 


tin... 1 10 RASPBERRIES§—No 2, Black Water. 2 50 
TOMATO PULPI-No. 10, Standard 275 " Syrup. 275 
CANNED FRUITS BERRIES—" 290 
APPLES—No. 10,/ \ 575 600 Extra Preserved... 2 25 
“ Balto... 5 25 Out 1, Preserved............... 1 
APRICOTS—No. 2%, Cala Choice....... 325 2 40 10, Standard Water...... 50 
BLACKBERRIES{—No. 2, Standard...1 35 Out CANNED FISH 
HERRING ROE*—No. 2, Standard....... ...... 
LOBSTER*—(-Ib. Flats, 4 doz. 
2, Preserved... .. Out % -Ib Flats, 
2,In Syrup....125 275 
BLUEBERRIES—No. 10, Maine........... 13 00 
CHERRIES{—No. 2, Seconds, Red...... 150... 
White...... 
Red Stand Water........ Out 
White  gyrup...... 225 310 
Preserved......275 Out 
Pitted............ Out... 
Red 10,S0ur pitted... 16 00 
** Choice 285 375 
GOOSEBERRIES$—No. 2, Stand.......... 160 160 
900 8650 
PEACHES*—No. 2%, Cal.Stand.L.C.. 300 3 40 
PEACHESt—No. 1, Ex. Sliced Yellow 160 1 90 % 
“ 2 Standard White... Out Out 


Ye: low... 
No. 3, Standa:ds, White. 
Yellow 
fe" White.. 
bas Yellow 
Selected, Yellow..... 
Seeonds, White...... 
Yellow. 
Pies Unpeeled........ 
No. 10, “ Unpeeled........ 
2, Seconds in Water.. pans 
Standards 
Ex.“ in Syrup...... 


1 90 

00 

2% 

350 Out “ 

1% 200 

200 260 

125 126 

Out 

400 4450 

800 800 

1 60 


California, per ese. 


SARDINES—Domestic per Case 
F. 0. B. 


Eastport, Me., 1920 pack 
oh — 2 65 


mustard keyless. 


coro 
sa 


1 80 
q 2 55 
2 60 
a Out 
bi 13 
1% 
3 Out 
q 2 50 
2 25 
2 40 
2% 
3 00 
20 
9 00 
Out 
9 In Sauce........ 1 20 1 26 Secunus, De iW. PLUMSTt—No. 3. 
| “ Seconds, “ Balto. “1, Black, Water............. ...... 
2 60 
11 75 
5 50 
Out 
Out 
Out 
Out 
Out : 
a 9 00 
6 25 
3 % 
175 
145 
140 
290 
2 85 
Out 
2 60 
Out 
2 60 
1 85 
105 
Out 
4 50 
280 
100 
Yellow... ...... Out Medium Red 150 
a Ex.” Wet or Dry 3 7 
mustard keyless........ ...... 
—Per case, white 
150 166 
“ Seconds in Water........... Out 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 


your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery 


FOR SALE—Morgan 8-Track Nailing Machine, 
motor driven, on wheels. Motor is 3 H. P. D. C. 115 
volt. Price $700.00, f. o. b. Ft. Wayne, Ind. Chas. N. 
Braun, 825 Calhoun St., Ft. Wayne, Ind. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—One Sprague Reynolds Separator for 
removing Thistles and split peas, with Glass patent 
chain and buckets. Four Sprague Sanitary Metalic 
Picking Tables, 10 feet long, all in good condition. Ad- 
dress Box A-900, care of The Canning Trade. 


FOR SALE—We offer 20,000 gallons Whole To- 
mato Pulp, packed in No. 10 tins, specific pravity 104. 
Submit us your best offer entire lot. Address Box 
A-896, care of The Canning Trade. 


FOR SALE—24,000 Sanitary Cans; No. 2, with re- 
shipping cases; first-class condition; reasonable price 
for quick action. Forty miles from New York City. 
Address Box A-898, care of The Canning Trade. 


FOR SALE—Burt, styles A and B, Labelers for No. 2 and 
No. 3 cans. Rebuilt equal to new. Ready for immediate ship- 
ment. S. F. Sherman, Utica, N. Y. 


FOR SALE—One Elgin Filler 
Two Sprague Finishing Machines 
Five Sprague Finisher Screens. 
Sixty-four Sprague Finisher Brushes 
This equipment is in good condition and will be 
sold at bargain prices. Address Box A-901, care of 
The Canning Trade. 


FOR SALE—A fully equipped canning plant in operation for 
all lines fruits and vegetables, 60 horse power boiler, 20 horse 
power engine, railroad siding and two good wells. Inquire A. G. 
Gentz, Lineboro, Md. 


Wanted — Miscellaneous 


WANTED —.A second-hand Sprague Canning Ma- 
chinery Company Closed Retorts, size 40 x 72, com- 
plete, with thermometer, fifteen-pound steam gauge, 
and iron crates. The Rider Packing Co., Crothers- 
ville, Ind. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, III. Boston, Mass. 


Cc. L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


WANTED—We are in the market for 5 carloads 
of Tomato Pulp, packed either in 5-gallon cans or in 
No. 10 cans. We want whole pulp. State specific grav- 
ity, when packed, best lowest possible price and what 
you have to offer for immediate shipment. Useless to 
answer unless you have the quality and quantity. Ad- 
dress Box A-895, care of The Canning Trade. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 
WANTED—-AT ONCE—Practical man, experienced in cook- 
ing and packing jams and jellies. Give reference, experience 


and expected salary. Enterprise B. Inc., Ridgewood Station, 
Brooklyn, N. Y. 


WANTED—man who thoroughly understands the cooking of 
jams and jellies and packing of same in cans and glass. State 
experience, references, and salary desired. Address Box B-891, 
eare of The Canning Trade. 


WANTED—At once a thoroughly competent processor for 
handling lima beans. Must know his business thoroughly, be 
strictly sober, and well recommended. Season runs until Novem- 
ber 15th. State salary and particulars in first letter. Address 
Box B-894, care of The Canning Trade. 


WANTED—Superintendent familiar with the manufacture 
of jams, jellies, preserves and processing of canned and glass jar 
fruits. Permanent employment, zood salary with established re- 
liable house. State fully past experience and give references. 
Address Box B-897, care of The Canning Trade. 


WANTED—Manufacturing chemist with practical experi- 
ence in manufacturing Marmalade Bases, Marmalades, Juices, 
etc., from citrus fruits, to take charge of By-Product Department 
of big new. packing house now being erected. Must be capable 
of purchasing and installing necessary equipment. Good open- 
ing for right man. Address Box B-898 care The Canning Trade. 


WANTED—A high grade manager for an up-to-date can- 
ning company. Must be thoroughly competent as a manager 
and experienced in selling. Give references, salary expected and 
~4 oo of former connection. Address Box B-902 care The Canning 

rade. 


WANTED—A double seamer man thoroughly familiar with 
the operation of Max Ams No. 128 Double Seamer. State experi- 
ence in detail and salary wanted. Address Box B-904 care the 
Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 


best methods. Address Box B-887 care of The Canning Trade. 


OPEN FOR PROPOSITION—Man of 18 years’ experience 
as can salesman. Have covered half of the United States; am 
acquainted with canners and specialty men in all sections. Ad- 
dress Box B-888 care The Canning Trade. 


WANTED—Position as manager or superintendent thor- 
oughly familiar with the manufacturing of Pork and Beans, Cat- 
nl and Tomato products. Address Box B-889 care The Canning 

e. 
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A RIGID AGITATOR 


The spider in bottom does the trick. Runs 
smoothly. 80% less power. Does not cut 
sides of kettle. 


F. H. LANGSENKANP, 


INDIANAPOLIS, U. S. A. 


THE CANNING TRADE. 


SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 
catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 
A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER. 
CHICAGO, 17th & Western Ave. 


PULP CANS 


107-135 lb. plate 


Plain or Enameled 
(Double Seamed ) 
Prompt or future deliveries. 
3 


= FIVE GALLON 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 
pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


— 
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Approved construotion, ma‘ hine-plan- 
ed joints, hoops, of proper size and num- 
ber, with a positive grip, and the fact 
that Caldwells are built by men who have 
been making superior tanks for over 30 


MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


years. These are some of the* reasons 
why all Caldwell Tanks cannot possibly 
® bilge, break or leak. Tanks of all sizes 
for all purposes. 


Send for Catalgue 
W. E. CALDWELL CO. 1xc. 


BR))K 30. LOUISVILLE. KY. 


An up-to date book completely covering the manu- 
’ facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 
New Processes Bottling the same with- 
Complete formulas out after sterilization. 
ANEW, simple, accurate, How to pack trimmi 
pulp testing method. pulp the government will 
The scientific preparation approve. 
of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 
$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH “The Canning Trade" 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


The Baltimore Box and Shook Company 
Canned Goods Cases 


TOWERS | 
Re : T. A. Snider Preserve Co. of Chicago. 
901 S. CAROLINE STREET BALTIMORE, MD. 


By W. G. HIBR 
former chief chemist and district factory supervisor of the 
| 


Should be! 


This machine tests cans for leaks in water un 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
instant control of the attendant and may t- 
easily changed for a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 


4 TIGHT AND LEAK PROOF N 
: — THE PAANUPACTURE | 
3 OF TOMATO PRopUcts |} 
) 
: 
p 
All that a good tester j 
= 


THE CANNING TRADE 
BALTIMORE, MD. 


99 


in Canning 


but SAFELY 
GET A COPY OF 
PRICE $5.00 


THAN EVER TO 
KNOW HOW TO PACK 


There is no other book tells you how to Can!! 


> 
< 
Y) 
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FOODS not only rightly 
“A Complete Course 


THE CANNING TRADE 


S$ SW 
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i Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
You should have a copy of the to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 

dry steam. or open bath process. 


fine illustrated book jus¢ published by the new 
York Curb Market. It will give you a true MADE 


perspective of America’s Second Largest BY 
Stock Market, and tells you about the 


—millions of dollars paid in dividends. 
—assets behind leading companies, and 
—profit ev'dences of many stocks traded 

on this market. 


IMPROVED STEEL PROCESS al 


This book 
takes you “inside” this 
colorful trading place BALTIMORE OFFICE 
— tells many things you 433 EQUITABLE BUILDING eta 
mever knew about Telephone St. Paul 8451 MA 
its funoticns, operation DIRECT PRIVATE WIRES 7 


New York Chicago Boston INC. 
Philadelphia Pittsburgh 1404-1410 


Detroit Baltimore Cleveland 
A copy will 


be mailed on request BALTIMORE - MD. 


No obligation. Ask JONES BAKER To 


Sor G.T.-27 Members New York Curb Market GEO. W. ZASTROW 


and membership, 


BLISS” No. 22-N Automatic Can Body-Maker 


with the Patented Solder Horn 
Support is the Standard Body- 
: Maker of the Can Trade. : 


out on this machine—perfectly formed and _ perfect 


24 to 44 inches in diameter by 2 to 5% inches in height. 


The patented Worm Solder Horn Support for the Roll Solder Attachment insures a 
well soldered seam, free from leaks. 


ly soldered. It is adapted to the making of round, square, oblong or oval bodies, from 3 


E. W. Bliss Company 
Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. pa HASTINGS, MICH. 


SALES OFFICES 
ROIT, 


¢ 
CHICAGO, DE CLEVELAN 
CINCINNATI. PITTSBURGH BUFFALO, ST. LOUIS, ti 


1857 FOREIGN SALES OFFICES and FACTORIES 1921 
LONDON, —--" Pocock Street, Blackfriars R: 2-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Ouen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland 


150 perfect can bodies per minute are turned 


San Francisco 
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THE CANNING TRADE. 


If you want the Thistles out, you want a MONITOR Thistle Separator. 
Its users say it is the most efficient machine for the work of any of them. 


It certainly pays a canner to use it. 


Now is the time to make your plans for the big pack of 1922. Do it now. 
Delay gets you nowhere, while prompt action makes for certain profits. 


Canadian Plant 


HUNTLEY MFG. CO.,Ltd. 


Tillsonburg, Ont. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 S'LVER CREEK, N. Y 


SPECIAL AGENTS: 
A. K. ROBINS & CO. Baltimore, Md. 
BROWN BOGGS CO,, Ltd. Hamilton,Ont 
BERGER & CARTER CO.,San Francisco,Cal 


excel 


nDesi are the Highest Standard 
of Artistic for Commereral Vo 


Our Labels 


‘Stecher Lithographic ©. 
Rochester, NY. 


falue. 


> 


BUNTUEY MANUFACTURING Co 
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| WRITE FOR 


BIG REDUCTION 


IN PRICES OF 


Pulp Machines and Pulp Finishing Machines 


The Sinclair-Scott Company 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


H. D. DREYER & CoO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


Automatic Can Making Machinery | 
BALTIMORE, MD. 


& | 


To Secure the Best Pack of Peas 
i at the Greatest Profit You Must Use 


HAMACHEK |DEAL 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


OOOO 


WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, w 
La Porte Mat & Mfg. Co., bey "ieee. Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y 
A. K. Robins & Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOU 
Jos. Dixon Crucible City, J. 
Grasselli Chemical Co., Cleveland, 

ne LERS AND ENGINES, steam. 

W. Caldwell & Sons Co., Chicago. 

haw. Renneburg & Sons Co., 
A. K. Robins & Co., Baltimor 
Bottle Capping Machines. ay Bottlers’ Mcehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ HACHINERY. 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., oO. 


BOTTLERS’ SUPPLIES. 
Kiefer Machine Co., “Cincinnati, oO. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
a Box Co., Baltimore. 

Dreyer & Co., Baltimore. 
Hinbry Box Co., Louisville, K 

National Association of Box Mers., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Goxing Machines, can. See Labeling Machines, 
cal. 


L. pews % Co., Chicago. 
$ M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machine 
Edw. Renneburg & Sons Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, 
Cameron Can Mchy. Co., Chicago. 
J. Lewis, Middleport, 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES, 
Avene Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. - 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can See Stam ers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morral, 


Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co. .. New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., N. x. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens oS Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va, 
Cans, fiber. See Fibez Containers. 


CAPPING MACHINES, soldering. 
rt 39 Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 


Machines, colderless. See Closing 
ac. 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, 
Karl Kiefer Mach. Co., Cincinnati, 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


¢ SER (Wyandotte). 


LEANER CLEAN 
J. B. Ford Co., — Mich. 


AND GRADING MACHINERY, 


Huntley a. Co., Silver Creek, 
rain’ Cleaner Co. Creek. 


CLEANING & GRADING MAOHINERY, 

peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, 
Invincible Grain Cleaner Co., 


A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 
Clocks, process time. 


N.Y: 
Silver Creek, 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Caneron Can Mchy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils 

Condensed Milk Canning Tabinees. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co. . New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 
¥. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN and 
Huntley Mfg. Co., Silver Creek, 
rain Cleaner Co., 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers, 


x. 
Sliver Creek, 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


8S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES og ing machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, Jo 
American Can Co., New York. eaptinia 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


NAMELED BUCKETS, PAILS, etc. 
Pig K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Sa -lined kettles. See Tanks, glass- 
ine 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., — 
Factory Stools. See Stoo 
Factory Supplies. See - i Supplies. 
Farming Machinery. 
Fertilizers, 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New Yor 
Continental Can Co., Inc., Chicago. 
The Container Club; Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers a Cookers. See Corn oker- 


Filler: 
Filling a bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., - Jose, Cal. 
Ayars Machine Co., Salem, N. 

Huntley Mfg. Co., Silver Grovi, 

Karl Kiefer Machine Co., Cincinnati. ‘Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co.. Baltimore. 

Sinclair-Seott Co., Baltimore. 

— Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
H. Indianapolis. 
A. K. Robins Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery_Supplies. 


Gauges, pressure, time, etc. See P 
Equipment. 


ower Plant 
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WHERE TO BUY—Continued 


GEAKS, silent. 
fi W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers, 
Green Pea Cleaners. 
ing Mchy 
Hoisting “Carryi ing Mches. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery 
Supplies. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner. 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


See Corn Huskers. 
See Cleaning and Grad- 


See Cranes. 


nes. copper, plain or jacketed. 
Langsenkamp, Indianapolis, Ind. 


we sh enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg Sons Co., ‘nn 
A. K. Robins & Co., Baltimo ore 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
If. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, 
Fred. H. Knapp Co., Westminster, Md. 
Morral Bros., Morrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 


PAIN’ 
Jos. aoe Grucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 


ARING MACHINES. 
Sinclair. Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., 


PEA CANNERS’ MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, __ fee 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners 
Chisholm Scott Co., Columbus, oO. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. 


PEELING MACHINE 
Sinclair-Scott Co., 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., san Jose, Cal. 
Ayars Machine Co., Salem, N. J 
Link-Belt Co.. Chicago 
A. K. Robins & Co., Baltimore. 

Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. Sce Baskets. 
a Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
EK. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co.. Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Feary Dixon Crucible Co., Jersey City, N. J. 
Link-Belt Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 


Regulators for Cookers. ete. See Controllers. 
Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 
SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary top) cans. 

Sardine Kn 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Ayars Machine Co., Salem. 

Huntley Mfg. Co., Silver Creek. N. Y. 
Fdw. Renneburg Sons Co.. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. 

Serap Railing Press. 

Screw Cans, bottle. See Cap 

Sealing Machines, bottle. ies Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines, 


See Cans. 
ves and Scissors. See Knives. 


See Baskets. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., 


Separators. See Pea Canning Mchy. 


SHEET METAT. MACHINERY. 
FE. W. Bliss Co., 
Cameron Can Mchy. Co., Chicago. Ti. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCR 
Huntley Mfg. Co., Bier Creck, 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek. N. Y. 
—. fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co.. Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Fruit Pitters. 


STAMPERS AND MARKE 
Ams Machine Co., Max, = York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K, Robins & Co., Baltimere. 


STIRRERS FOR KETTLES. 
*, H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINE ay. 
Huntley me Co., Silver Creek, 
Invincible rain’ Cleaner Co., Ngliver Creek. 
E. J. Lewis, Middleport, N. Y. 
A. K. Robins & Co., Baltimore. 


ages. engine room, line shaft, etc. See 
ower Plant Equipment. 

Supply —. and General Agents. See Gen- 
* wee Electrical Appliances. 


eral 
Switchboards. 

SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Some Testers (saccharometers). See Micro- 

copic Apparatus. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOOD 


W. E, Caldwell Con Ky. 


a Gauges. See Recording Instru- 


ments 


Temperature Regulating Apparatus. See Con- 
trollers. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, O. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Link-Belt Co., Chicago 

A. K. Robins & Co., Tattimere. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
re Machine Co., Salem, N. J. 

K. Robins & Co., Baltimore. 
Samar Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, Gace. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

ee Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Warehouses. See Storage. 
Washers, bottle. See Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Seniders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. ei 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
Wrappers, paper. See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchs. 
nitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


A 
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THE CANNING TRADE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS ; 
PHELrPs CAN COMPANY 
To Insure Combined 
Deliveries Capacity 
to Customers Over 
FOUR FIVE HUNDRED 
SEPARATE > MILLION CANS 
ADDRESS 
PHELPS CAN COMPANY : 
Foot of Lawrence Street. Baltimore, Md. Plants at: Ciaiobess. We Ve. Now Pitiadelptia. Ohio. : 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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